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HO I am not inſenſible, that there are divers 
very valuable Performances of the like nature 
already extant, which refle an Honour and Credit: 
on the Profeſſion which the reſpective Authors have 
ſo induſtriouſly attempted to advance; and that: 


| frch a hdl 507 as 7his.may at firt feht aps 
| pear needleſs at leaſt; if not impertinent, through. 


the Obſcurity of the Compiler ;, yet as the Works. 
of the Former are for the moſt part too prolix, 
too expenſive, and principally calculated for the 


Practice and Improvement of. young Ladies of af. : 


fluent Fortunes ;- and. as I have crouded a preat- 
Variety of very uſeful Materials into a narrow 
Compaſs, in order to render the Price of it as aſy 
as poſſible, and within the Reach of that Clafs of. 
People, for whoſe Service it is more immediately 
intended, I. flatter myſelf that I am under no Ne- 
ceſſity of making any. formal Apology for my pre- 
ſeat Undernklng. 86 
Since the Number, however, of Servants (both 
Male and Female) throughout his Majeſty's Do- 
minions is very large, and the Welfare and Feli- 
city of moſt: Families, in a great Meaſure, de- 
pend on their diſcreet Deportment, I think it a 
Duty incumbent on me to make my Addreſſes to 
the Latter in particular, and to beg of them to 
take into their ſerious Conſideration that low State 
of Life in which Providence has placed them, 2 
He | | * 
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the-ſeveral little menial Offices, which they muſh, ; >: 
and ought without Reluctance to perform. 1 


They ſhould reflect, that they are but Servants, 


and that their daily Subſiſtance i is wholly dependent 
on their Superiors ; that. in Gratitude, , there- 


fore, they ought-at all Times, and on all Occa- 
Tons, to be very Induftrious, Faithful, and Honeft 
in every Truſt repoſed in them, whether their 
Maſters or Miſtreſſes be preſent or abſent ; that 
they ought to act ſincerely, and without Diſſimu- 
lation or Eye- Service; to make it their principal 
Study to give all the Satisfaction in their Power; 
and to have ſuch a ſtrict Guard over all their Ac- 
tions, as to do Nothing, either by Night or Day, 
that they are conſcious to themſelves, will give 
the leaſt Diſguſt. 

By ſuch a dutiful and difcreet ordnen, 
they may not only, with juſt Grounds, hope to 
obtain 2 good Character; but what is ſtill more 
valuable, they will in reality deſerve one; than 
which Nothing can more effectually contribute 
towards their Eſtabliſhment with Credit and Re- a 
putation. 

By ſuch a Praiſe wortby- Conduct they wil ſe- 
cure to themſelves an univerſal Reſpect, and lay 
a ſolid Foundation for their future Happineſs, 
- when they ſhall attain to a maturer Age, alter their 
Condition, and become Mothers and Miſtreſſes of 
little Families themſelves. 


And if what I have here offered, may contri- 


bute in the leaſt towards ſo important and valuable 
an End, I ſhall think theſe few Leiſure- Hours: . 
| Amujements very be beſtowed; . 
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ous Care muſt join 
To make the Works of N ature ſpine. 


AER a Survey of xa Nature, d 
yet in its ſavage and uncultivated State, 
how very few Degrees do we find Man 
We remoy'd from the Brute Creation? All 
his Deſires take their Spring from Ap- 
: petite, and all his Actions, notwithſtand - 
ing his boaſted Rationality, are determin d by Princi- 
ples that differ only in Name from what we term In- 5 
ſtinct in the animal World. | s 
His Happineſs, according to his deprav'd Notion of 
Things, conſiſts in the unlimited Gratification of all his 


Senſes, and his ſupreme Felicity in yielding to the Dic- 


_ fates of his moſt ugrul 


1 one or the ot 
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ly Paſhons ; if he reſtrains either 
bit is either owing to Whim, Ca- 
rice, or ſome nèceſſary, and perhaps, conſtitutional + 
mpediment, or to the Force of a long Habit, aſſumd MM 
out of Neceſſity, or by Accident : But Reaſon or Intel. 
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even InſeAs may teach him Arts, which Reaſon, in 
| - | I | NW 


norant or the moral Flttels of 6 The ant: itambles 
upon Right and Wrong; Good and Eil, without either 


| Choice or Deſign. 


As all his Defires are dictated by his oa Necelli- 


ties ; ſo all his Gratifications, all his Enjoyments are ſen- 


ſual, momentary, and confus'd. When Hunger prompts, 
like other Beats of Prey, he ſatiates his Appetite on 
the Spoils of ſuch Animals as his Strength or Cunnin 
enables him to get the Maſtery of, and is at open an 
declar'd War with every Thing, whether of his own, 
or any other Species, that oppoſes the Gratification of 


his Appetite, Luſt, Hatred, and Revenge. 


He herds, it is true, with his Species; but it is in a 
Kind of unſocial Union, enjoying as few of the Bleſ- 
ſings of rational Society, as any other Herd of wild. 
Beaſts, that keep together by Inſtinct, and hunt in 
Droves, for the more eaſy Conqueſt of ſuch Animals 
as they are accuſtom'd to devour, The Connection 
between the Members of the different Herds are ex- 
actly the ſame, and the Motives of Union perfecily 
ſimilar, vi. Appetite, Luft, and the more eaſy De- 


ſtruction of each their proper Prey, 


How few, and how ſmall are the Glimmerings of Ra- 
tionality, that are diſcoverable in this uncultivated State 
of human Nature! and how little Reaſon have we to 
exult over the brute Creation, on account of our boaſt- 
ed Reaſon, whilſt it yet remains a mere unactive Fa- 
culty, and lifeleſs Principle, invelop'd in Senſe and 
Ignorance 

There is nothing that Man attempts by the Force of 
this Faculty in Embryo, but is executed to greater Per- 
fection by the Inftint of the animal Creation, The 
Bcutes are as ingenious in the Indulgence of their Ap- 

tites, and taſte of every ſenſual Gratification with 
as high a Reliſn, as any erect Savage upon Earth; are 
as ſagacious in providing for their Neceſſities, ſcem to 
Have as much Fore-thought oi future Contingencies and 
probable Wants, and are as induſtrious in find ing out 
Means to prevent them; and even, in Works that may, 
with ſome kind of Propriety, be term'd Works of Art, 
the four-footed Beaſt excels the Man; Birds, and 
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is higheſt Elevation of Improvement, can fearcely 
imitate. f 

How clumſy and 1215 are che Huts of * ſavage 
Nations, compar'd with the curious Workmanſhip in 
the Arrg's-Fiher's Neſt ! and how much more Induſtry, 
Forecaſt, and, if I may be indulg'd the Term, Skill in Ar- 


| chitecture, is viſible in the Structure and Situation of thoſe 


watery Retreats, built .by the inimitable Beaver, than 
in the Conſtruction of the Palace of an Indian King! 
The rude Savage may rob and plunder, but cannot 

imitate the delicate Labours of the induſtrious Bee ; 

and all his Fore-thought cannot provide better againſt 


future and probable Contingencies, than the e | 


Piſmire. 
How difficult is it then, in ſuch a State, to deter- 


mine the Preheminence between the Man and the 


Brute! ſince the one diſcovers ſo little of the Uſe of 


Reaſon, that the very Exiſtence of the Faculty may 


with ſome Shew of Probability be call'd in Queſtion !\ | 
How few are the Ideas, how vacant muſt that Mind 
be, that has no Subject of Reflection, no Object of 
Ratiocination, but the ſame Succeſſion of Wants, Sup- 
Plies and .Gratifications, that alternately ſucceed one 


PT without the ſmalleſt Variation, through the 


rgeſt Periods of Time! 
low. ignorant are they of every Object about them, 
i all they are ſolicitous about is, whether hat they 


ſee. are fit Subjects to gratify their Luſts, Paſſions, or 


Appetites! How groſs are all thei: Conceptions, — 


how different from Truth are all their rude Conjectures, 
about the Manner or Cauſe of their own Exiſtence, or 
of that of every Thing about them! | 


The Intellect is buried in Senſe, and they can look 


no farther into the Original of Things, but what they 


think they can diſcern by the Aid and Aſſiſtance of their 
groſſeſt and moſt deluſive Senſes ; their Paſſions and 
their Fears, not their Reaſon, ſuggeſted to them the 
firſt Notions of Religion, and rais d up Deities, ſuit- 


able to their groſs Ideas 5 Things. Divinity was 1 | 


aſcrib'd to Subjects the moſt abſurd, the moſt ſhocking 
to Nature; ; and divine Adoration paid by Man to Ob- 
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| JeQs capable only of creating Horror, Contempt, and 


Deteſtation. | 
As the Object of their Worſhip was horrible ; ſo its 


Rites were, for the moſt part, horrid and impious like- 
wiſe. Their Pagods were conſecrated to Vice; and 
ſome of their Acts of Devotion were no more than re- 
peated Scenes of Luſt and Lewdneſs; fo that in this 
Caſe, where they would pretend to betray the greateſt 


Tokens of Rationality, they offer d the groſſeſt Affront 


to the reaſoning Faculty, diſcover'd more of the Brute 

than the Man, and acted rather like Lunaticks, than 

Creatures aQuated by the Principles of Reaſon. 
In theſe firſt Ages of Ignorance and Stupidity, and 


in theſe Corners of the World, which are at this Day 


invelop'd in Darkneſs, how unſociable, rude, and bru- 


_ tally untractable do we find them! How oy their 


Paſſions, and what Slaves are they to their unruly Ap- 
Petites ! How trifling their Motives to either Anger or 
Hatred! And yet Aron implacable, how fierce, and 
monſtrouſly cruel are they in their Revenge 

They have no Pleaſure from Reflection, no Joys but 
what are tumultuary, and are utter Strangers to 1 ran- 
quillity ; unleſs in ſome of them it is imitated by a 
pid Kind of Inanity, or a heavy, lampiſh Habit, not 
to be mov'd even by Paſſion or Appetite. 

In this State, what a diſmal, uſeleſs, and niiſoblevous 
Animal is Man! Yet ſuch he is, and ſuch he muſt have 
Kill remain'd, unleſs Learning and Science had taught 


him 40 exert his reaſoning Faculty, that lay a lifeleſs 


Embryo, buried in Earth and Senſe, till by Degrees, 


Knowledge dawn'd upon the Soul, warm'd his long 


chill'd Faculties, and enabled her to unfold and exert 
her intellectual Powers. 
Then it was that in Proportion to his Advances in 


Knowledge, he ceas'd to be the Brute, and com- 
menc'd Man; then be came under the Predicament of 


a rational Creature, conceiv'd the firſt Notions of mo- 


ral Reciitude, the Cauſe, Manner, and End of his 


Exiſtence. 
Senſe, Appetite, and the tumultuary Paſſio! ons then be- | 
gan to loſe their Force, and to own the Dominion of 


the Intellect, Then new Ideas, new Wonders, new 
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Worlds, raviſh'd the Mind ; and W PP: 3 
intereſting, rais d new Notions of Felicity, taught them 
the End of their Exiſtence, and pointed out Means of | 


Happinee: ſuitable to a rational Creature. 


To a Mind thus long invelop'd in Senſe. ind Igno- : 
rance, how tranſporting muſt be the firſt Diſcoveries 


of the ſupreme Author of his Being! I mean, ſuch Diſ- 
coveries as human Nature is capable of making, with - 
out the Aſſiſtance of Revelation. Though the firſt fell 


infinitely ſhort of the laſt; yet what a Joy muſt theſe 


diffuſe over a Mind totally overwhelm'd in Ignorance; 
when inſtead of Stocks, Stones, Monſters, Demons, 
and every Thing ſhocking, to which he has been ac- 


cuſtom'd to pay Adoration, he ſees a Dawn, a Glim- 
mering of real Divinity ; and from 2 Contemplation of 


his Works, can trace his moſt amiable Attributes of i in- 
finite Goodneſs, Mercy, and Beneficence ! 


How muſt ſuch a Chain of Thinking diffipate the 2 
gloomy Horror that formerly brooded on the inactive 


Intellects, and inſpire them with Notions of Felicity 
ſuitable to a rational Creature! a Felicity, to which 
neither Senſe, Paſſion, Luſt, or Appetite, can in the 
ſmalleſt Degree contribute 


How quickly is the vacant Mind f$11'd with new / 
Ideas, new Conceptions, new Subjects of Reflection 


and Ratiocination, to amuſe the ever-thinking Soul ! 
Subjects, to, which it was before an utter Stranger, 


though the moſt intereſting, and the moſt conducive to 


its real Felicity! 
When Learning has ſpread her Influence on the Soul, 


by which I always mean Science and real Knowledge, 


ſhe wakes, as from a Dream, and begins to be acquaint- 


ed with herfelf, her Powers, her Connections, and Re- 


lations to Things without her, and learns that firſt and 
greateſt Branch of human Science, a Knowledge of 


| herſelf. 


How large and intereſting is this new Subject of Re- 


flection, and what a Change muſt it operate upon the 
whole Man! and what Contempt muſt he feel, and 
what Havock muſt it make upon all his former N otiens | 
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In Proportion as Men advance in this Science, parti- 


ticular Perſons become virtuous and pious ; and in Pro- 


3 as it deiffus'd itſelf over the Bulk of Mankind; 


Vice began to give Way, and Notions of Religion, 
more rational than the former Impieties, prepar'd the 


Minds of the Gentile World for the Propagation of the 
Worſhip of the true God, when promulgated by the 
Goſpel Diſpenſation : But when, after the firſt Ages of 


the Church, Learning began to decay, and Da kneſs 
and Ignorance ſpread itſell over the Face of the Earth, 


Error, Superſtition, ard Idolatry, mingled themſelves 
wich the true Religion, robb'd it of its Purity, and 
once more involv'd Mankind in Vice and Ignorance, 
Where they remain'd for ſeveral Ages, till an Itch of 
Knowledge ſeiz'd particular Perſons, and Learning, by 
Degrees, was recover'd, and enabled to exert its Taflo- 
ence on the Mind of Man; then the Clouds diſſipated, 
and a Reformation of Rel'gion and Manners 
that does Honour to Reaſon and Humanity. 
Thus the firſt and greateſt Advantages of Learning 


are, that without it our reaſoning Facuity would be uſe - 
Teſs and unactive, and by it we attain to the Knowledge 
of a Deity, of Ourſelves, and of a true Religion; 


which even without its continu'd Aid, would, accord- 
115 to Experience, dwindle into Error and groſs Super- 
tion. | . | N 
Learning, however, has not only provided for the 
great and intereſting Concerns of our Felicity, but has 
contributed to every Part of our rational Enjoyments. 
It has found out new Bonds, new Motives, and more 
univerſal Ties of ſocial Union. It has founded the 
Connection amongſt Mankind, not only on the ſelfiſh 


Baſis of our Want of the Aid and Aſſiſtance of one 


another, but added to the ſocial Link, that amiable 
Motive of univerſal Benevolence towards our Fellow- 


Creatures. | | 
Tis Learning that gives a Check to the brutal Re- 


* 


tred, and join in ſocial League with Nations, againſt 


- 


follow'd, 


ſentment of the fierce Savage, ſmooths his rugged 
Brow, prepares his Mind to quit his unreaſonable Ha- 


whom he has made War for Ages, without any other 


Motive than hereditary Spite and Malice, 
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not to the Circumſtances of Perſons. 


enlarge the Mind, and ſtrengthen every mental and cor. 


prov'd the general Union, by which Means we im | 


and added to all the Neceffaries of Life, every Conve- 


—»  % CHF ” 


hy 


Learning has improv'd the Laws and Policfes of par- 
ticular Communities; and from the Ruins of Anarchy, 
or lawleſs Tyranny, has rais'd in moſt Nations ſack 
Laws and Policies, as give Security to Individuals, 
Peace to the general Body, and diffuſive Juſtice to all 


In Times of Ignorance, Force and Fraud determin'd 
Right and Wrong, and Property fignified nothing with- 
out Power and Poſſeſſion : Now, however, Force and 
Violence give Place to wholſome Laws, and Juftice 
and Property are determin'd by known and eftabliſh'd 
Maxims, and..the eternal Principles of Right and 
Wrong. This puts the Weak, the Infant, the Poor 
and the Rich upon the ſame Footing ; fince the Prin- 
ciples of Right and Wrong are adapted to Caſes, and 
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Learning, however, has not only contributed to the 
Security and Improvement of the great Concerns of 
Society, her interior Laws and Policies, in banifhi 
rude Cuſtoms, and introducing Order, Decency, an 
Regularity in the Morals and Manners of the Genera- 
lity of People, but aſſiſting the liberal and mechanic 
Arts, has improv'd our Reliſh, Taſte, and Enjoyment 
of Life, and furniſh'd .the Mind and Body with Pleas 
ſures, which, when not purſu'd to Exceſs, cheer and 


poreat Facul mm.. Sia 
How rude were our Manners, how uncouth our Dreſs, 
almoſt naked, how uncomfortable our Habitations, and - 
how -coarſe- and homely our moſt delicate Enter- 
tainments, *'till aſtronomical Learning became more 
univerſal, and brought the Art of Navigation to its 
preſent Achme and Perfection! Then a new Scene f 
Correſpondence open'd amongſt Mankind, and im- 


Ported, not only Commooities of all Kinds, but whole 
Arts from diſtant Nations; and from a rude, naked, 
and ſavage People, became polite, rich, and powerful, 


nience that could render the E:joyment of it agreeable... 
- Theſe are the Advantages of Learning to a whole 
People; but to enumerate. thole it conveys to individual 
2 M0 Sg Rs VF Perſons 


1 
Perſons would be an endleſs Labour. We ſhall- only 
ſay, that he who is poſſeſs'd of true Science has within 
himſelf the Spring and Support of every ſocial Virtue, 
a Subject of Contemplation that enlarges the Heart, 
and expands every mental Power; a Subject that is in- 
exhauſtible, never ſatiates, but is ever new, amuſing, 
uʒſeful, and intereſting. A 
It is a ſure Foundation of Tranquillity amidſt all the 

Diſappointments and Torments in Life ; a Friend that 
can never deceive, that is ever preſent, to comfort and 
aſſiſt whether in Adverſity or Proſperity ; a Blefling that 
can never be raviſh'd from us by any Caſualty, Fraud, 
Violence, or Oppreſſion, but remains with us in all 
Times, Circumſtances, and Places, and may be had 
Recourſe to, when every other earthly Comfort fails us. 
It ſtamps an indelible Mark of Preheminence upon 
its Poſſeſſors, that neither Chance, Power, or Fortune 
can equal in others, that are void of this ineſtimable 
Bleſſing. It gives real and intrinſic Excellence to Man, 
and renders Pim fit for the Duties of ſocial Life. It 
calms the Turmoils of domeſtic Life, is Company in 
Solitude, and gives Life, Vivacity, Variety, and Energy 
to ſocial Converſation. In our Youth, it calms our Paſ- 
fions, and employs uſefully our moſt active Faculties, 
and is an inexhauſtible Fund of Comfort and Satisfac- 
tion in old Age, when Sickneſs, Imbecillity, and Diſ- 
eaſes, have be-numm'd every corporeal Senſe, and ren- 

der'd the Union betwixt Soul and Body almoſt intole- 
rable, without this mental Gratification, this intellec- 
tual Balm, from whence a Mind, poſſeſs'd of real, uſe- 
ful, and extenſive Science, can draw Comfort, Serenity 
and Tranquillity. by the Force of Thinking, in the 
moſt excruciating Pains of either Stone or Gout. 

Now, notwithſtanding all that has hitherto been ad- 

yanc'd in favour of Learning in general; we. no ways 
think it abſolutely requiſite for any Man, much leſs 
for any Woman, to be ſo thirſty after Knowledge, as not 
to fit down contented, till they haye gain'd a general In- 
ſight into every Branch ef polite Literature. What we 
aim at is thus much only, that all Perſons of what De. 
nomimation or Sex ſoever ſhould be ambitious of attain- 


ins ſuch Qualifications, as may render them molt uſeful 
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in that parjicular Station of Life in which Providence 
has caſt them. | 4 
Having premis'd thus much, we ſhall devote the re- 
maining Part of this preliminary 'Diſcourſe, to the pe- 
culiar Service of the Fair Sex, and ſhall therein take 
the Liberty of pointing out to them, not only thoſe Ac- 


compliſhments which are within their Reach, but ſuch 


as muſt neceſſarily be put in Practice, if they ever ex- 
pect to ſhine, and live with any tolerable Degree of 
Credit and Reputation in the World,  _—_ | 
The firſt Qualification therefore requiſite to make 
Beauty amiab'e, and without which it is rather a Diſ- 


grace than an Ornament to the Poſſeſſor, is VIRTUE. 


This, I think, is abſolutely neceſſary in all Perſons, 
of every Age and Condition, to make them agreeable, 


and recommend them to the Eſteem and Approbation 
of every Man of Senſe. An handſome Courtezan is 


not-only a very mean, but a contemptible Creature ; the 
Beauty of her Face, inſtead of excuſing her Folly, adds 
to the Deformity of her Character, and whoever is ac- 
quainted with the one, can take but little Pleaſure in 
the other. If ſhe has receiv'd any Advantages from 


Nature or Education, her Abuſe of theſe tends to ag- 


gravate her Guilt, and render her more odious and dif- 
agreeable, In ſhort, the moſt celebrated Counteſs at 
Court, that has loſt her Innocence, will appear no leſs 
unamiable in the Eyes of a difintereſted Spectator, 
than the meaneſt Proftitute in Drury-Lane: Rr EM 
The ſecond neceſſary Qualification is Modeſty ; by 
which I underſtand, not barely ſuch a modeſt Depor:- 
ment as becomes all Perſons of either Sex alike, but 
withal a certain graceful Baſhfulneſs, which is the pe- 
culiar Ornament and Characteriſtick of the Fair Sex. 
There is a Degree of Boldneſs very allowable and 


even praiſe-worthy in a Man, wich is quite unnatural 


in a Woman; in the one, ir denotes Courage, in the 
other, an impertinent Haughtineſs and Aſſurance. The 
more feminine Softßeſs aiy one has in her Counte- 


nance, the more inſofferable is her maſculine Beha- 


viour. Her good Qualities (in cate ſhe has any) wall. 
be generally unobſervd, very ſeldom, if ever, approv'd 
of, and never commended ; and notwithſtanding, = 


22 
23 


| able. 


„ 


all other Reſpects, ſne may be perſectly amiable. yets 


for Want of a becoming Modeſty, ſhe will appear com- 
pletely diſagreeable. 

The third Thing requiſite is good Senſe ; 8 
wichout this Gift of Nature, is perfectly inſipid; and 
however it may raiſe our Compaſſion, it can never 
make a Man an Admirer of the Poſſeſſor of it. Her 
very Looks will betray her Weakneſs, her languiſhi 
Airs and forc'd Smiles will give a Diſguſt to the mo 


_ exquiſite Features and the faireſt Complection; and 


when once ſhe begins to ſpeak, her Charms vaniſh in 
an Inſtant, To be charm'd with the Beauty of a Foal, 
is a Mark of the moſt egregious F olly. 

Good Nature comes next in order to good Senſe; ; 
the former being as ornamental and graceful to the 


Mind, as Beauty is to the Body. It ſets Virtue in the 


moſt amiable and advantageous Light, and adds a- 8 
culiar Grace to every other good Quality. It giv 
the finiſhing Touch, the laſt curious Stroke (if I — 
be indulg Fo the Expreſlion) to an handſome Face, and 
ſpreads ſuch an engaging Sweetneſs over it, as no Art 
can equal, nor any Words (how expreſſive ſoever) can 
perfectly deſcribe. 

On the other Hand, the Frowns of Moroſeneſs and 
IIl- nature, diſgrace the fineſt Countenance; for even 
the Wrinkles of old Age cannot render it ſo homely 


and deform'd. A Termagant, tho' as beautiful as an 


Angel, is univerſally hated and avoided. The very 


Sight of her is odious, and her Company is not with 
any Patience to be ſupported. 


The laſt Qualification requiſite to make Beauty ami- 
able is good Breeding. As a precious Stone, when un- 
poliſh'd appears rough, and has very little, if any, Ef- 
fe& upon the Eye; ſo Beauty, without any female Ac- 
compliſhments to recommend it, makes but an awk- 


ward and dilagreeable Figure. Nature, indeed, is at 


all Times the ſame ; but does not diſcover her Beauty, 
or diſplay herſelf to Advantage, till refin'd and im- 
prov'd by Art. Tho' a genteel Deportment it is true, 
cannot alter the Shape and Complexion of a fine Wo- 
man; yet it ls ee reguilie. to Make them ABS 4. 


an 


” 


2 „„ Bf 
7 All the great and laudable Qualifications above par- 
ty, | ticular'y ſp-cified, namely, Virtue, Modeſty; - Good 
and Seriſe, and Good Nat re, without this laſt will avail 
ver but little. Tis not ſufficient that a young Woman has 
lar . | good Features, and a come y Peiton, unleſs ſhe knows 
j | how to ſet them off to the beſt Advantage; nor will 
of any Accompliſhments make her completely agreeable, 
ind ' unleſs they be properly improv'd by a well-direQted - 
in Education. . . 
ol, The Acquiſitions therefore moſt requiſite to make her 
the Ornament of her own Sex, as well as the Pride of 
ſe; Ours, are theſe that follow. In the firſt Place, ſhe ſhould 
the be able to read with Propriety and a good Grace; to 
the write a neat legible Hand; to have a tolerable Inſight 
pe- into the firſt Rudiments of Accounts, and the Method 
ves of keeping a” proper Diary; and in the next, to know 
lay how to lay her Money out with judgment abroad; to be 
nd converſant, in ſhort, with all the various Branches of 
Art Cookery, Confectionary, c. at home; and to be dex- 
dan trous in the Art of Carving at Table, in private or pub- 
lick, whenever Occaſion ſhould require it: And for her 
nd more eaſy and expeditious Attainment of thoſe abſo- 
en lutely neceiiary Qualificatious, we have drawn up the 
ely few following Sheets, which we flatter ourſelves will 
an prove highly worthy of her Peruſal, and be thought 
ry no improper Pocſet- Companion for the moſt able ang 
ith experienced Houſewife. 5 5 
ni- 
in- 
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Youno Woman” 8 GUIDE 


To the KnoWLEDGE of her 


Of the ALPHABET, or CHARACTERS 
made uſe of in Printing, with 1 their reſpearive 
Powers or Sounds. 


. 


HERE can be no Edifice erecled PAD 4 
Foundation. Every Younc Woman, therefore, 
who is deſirous of attaining to a compleat Knowledge 
of her native Language, muſt, in the hrit Place, make 
| herſelf Miſtreſs of the Letters, whereof all the various 
Words made uſe of in that Language are compos'd, 
Theſe are in Number twenty ſix, and are to be con- 
ſider'd in their Form, their Nature, and their Force. 
And firſt, we are to exhibit their ſeveral F orms, both 
great and ſmall. 


. Roman Capitals. 
| ABCDEFGHIJKLMNOPQR 
STU YO Aa. 
Roman ſmall Letters. 8 
abcdefghijkimnopgristuy 
KEYS, 5 


©. of themſelves. . 


„ 
A BC C D «7 Print Capitals. 
E OHIKLMON 

AN eee 


n Old Print ſmall Letters. 


abevefghtjk(mnopar2ſst | 
"EE TWELY 3 


Italic Capitals. 


ABCDEFGHITRLMNOPAR 
e XY &. % 


Italic ſmall Letters. 


abcleſgbijtimnopgrſetune 


Next follow their Powers or Sounds. 0g 
ay, bee, ſee, dee, ee, ef, jee, aitſh, i, jay or jee, kay, 
ell, em, en, o, pee, cu, ar, eſs, tee, yu, vee or ev, 

| double yu, eks, WY, zad or zed. 
The Alphabet is divided into Vowels and Conſopants; 3 

the former ſignifying a ſimple Sound; and the lauer | 

| ſounding with, or in Conjunction with another. : 

| The Vowels are five, viz. = 

a, e, 1, 0, u; and , and W, when us 'd for i 7, and 1 are 

likewiſe Vowels. 5 

Note, i, u, and wv, are ſometimes Conſonants, and 

then the two firſt change their Form, and are expreſſed 

thus, 7, v. - 
The Conſonants are in Number twenty one, wes 

4 & 1. „ Jy #, [ mM, u, p, 1 77 is: , V, 4, &, 75 "Fg 

| five whereof, wiz. I, m, u, r, and s, are call'd Liquids 

or Half Vowels, as having a Kind of imperfect Sound 


1 ** L 
3 
5 5 
— 
Ba * p 


-- Jv 
2 4 


Sometimes there are double Chariaers made aſe of | 
in Printing, the Principal whereof are theſe that follow. __. 


8, 6, f, b. 6,0, u. 6, A, G, x, c. 4. e 
V r 1 


* 7 ** — £ 
} : wo . * — * * | : J 3% g * ; 
j 4 * 2 1 * 
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. 0 ESSO ( 
Of Dir hrTHoN GS and TRIPHTHONGS, 


Diphthong 1s fo call'd, when two Vowels come 
together, and are not ſeparated or parted in the 
Pronunciation; but the Sound of them is perfect. 
ly united; as in the following Words, heard, faveet, 
people, which are pronounc'd, Herd, ſweet, peeple; and 
not divided thus, He- ard, fave-et, pe -o-ple. 
Theſe Diphthongs are divided into proper and impro- 
per. The former are twelve in Number, viz. ar, ei, 
o, and ui, au, eu, ou; ee, oo; ea, oa, and oi. The latter 
ſeven, wiz. ay, ey, oy, uy, aw, ew, and ow; y and w_ 
being us'd in the Room or Stead of i and » at the Ends 
of Words. | ; DT, 
The Diphthongs ae and oe which have particular 
Characters (az, æ, &) are not properly Engliſb Diph- 
. thongs, but more peculiar to the Latin Tongue; for 
which Reaſon for the generality we both write them 


. 


with a fingle e, and pronounce them as e. As for In- 


ſtance, Equity, Female, Phenix, which in Latin are al- 


Ways written Æguitas, Tamina, Phenix ; yet in bor- 


row'd Words, indeed, eſpecially in proper Names, we 
make uſe of them to denote their Original, as in 


Urea, ina, Oeconomiſt, &c. 


Sometimes, tis true, two Vowels come together and 
are not Diphthongs, but muſt be parted, as in theſe 
Words following; ea are divided in Cre-a-tor, O-ce-an, 
The-a-tre, &c. ei in De-i-ty, A-the-iſm, A-the-iſ-ti-cal, 
&c. eo is no Diphthong in Sur-ge-on, Pi-ge-on, Dun-ge- 


on, &c. oa are ſeparated in Co- ac- ti on, Co- ad. ju- ter, 


and oe in co-e-qual, co-e-ter- nal, &c. ie are parted in 
Au- di-ence, bu-ri-ed, Qui-et-neſs, &c. ui in Fru-i-ti-on, 
Gra-tu-i-ty, pu- iſeſant, &c. ee in pre-e-mi-nent, re-e- di- 
H, re-en ter, &c. and oi in go-ing, do-ing, c. 

As to Triphthongs, they but very ſeldom occur, and 
are but fix in Number, viz. cou, itn, iew, uai, uay, 
and voy. As in theſe Words, Beaux, pronounc'd Boxe; 
lieu, adieu, pronounc'd la, adu ; View, pronounc'd Vu; 
quaint, pronounc'd guayn! ; Quay, pronounc'd Kee; Buoy, 
pronouc'd Boy. | / EI Ea, 

; LESSON 
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J SYLLABLES ;- with proper Rules how' to di- 
„ „ Mae ibem. 3 
I s abſolutely neceſſary, both for true Writing and 
1 Reading, to underſtand the Nature and proper Di- 
viſion of Sy llables. 5 5 

A Sylable is either a Vowel or Diphthong ſounding 
by itſelf, or join'd with one or more Conſonants in one 


Sound, and pronounc'd with one Breath. 


As each of the five Vowels make one perfect and 
diſtin Sound, any of them may be, and each of them 
frequently is a Syllable; as in the Words following, 
 a-buſe, e-wer, i-mage, o-ver, u-ſu-ry. So likewiſe moſt 
of the Diphthongs, as for Inſtance, au-thor, eu-nuch, 
or- ner, ai-der, oy- ſter, ea-ter, &c. | 5 

Note, a, i, and o, are Words as well as Syllables, 
and the two latter when ſuch, muſt be Capitals; as I am 
the Lord. O God, have Mercy upon us. As to a it 
is never a Car al, but at the Beginning of a Sentence. 

Note, Many Conſonants with one Vowel or a Diph- 
thong, may make but one Syllable only; as for In- 
ſtance in the following Words Length, Strength, 
Streights, &c. Mel TE, 


Rol es for the Diviſion of SYLLA BIE. 


I. If two Vowels come together in a Word, where 

they are no Diphthong, but both are to be fully ſound- 
ed, they muſt be parted, as in the Words following, 5 
Diet, Di-er, Tri- al, Tri- umpb, coe-gual, cose-ter- 
nal, &c. : | | | $6 
II. If the ſame Conſonant be doubled in the Middle 
of a Word, they, muſt be divided, as in ac-count, 
Em-met, im-menſe, Otter, ut-ter-moſt, &c. | 
III. A Conſonant coming between two Vowels muſt 
be join'd to the latter, as in 4-mi-ty, de-li-wer, E-mi-- 
nence, not Am-i-ty, del-i-wer, Em-i-nence. | 
IV. Two Conſonants between two Vowels ſeparate 
themſelves, one to the former, the other to the latter 
Fyllable; as in For-tune, far-ther, Far-thing, &c. | 
To theſe Rules, however, there are the following: 
Exceptions; viz. the Lettet x muſt be join'd to the: 
1 Letter 


. 
. 7 N 
F 2 
1 2 
v a7, A* ut - 
F 
* 8 hy: * 
0 6 
3 N 204 


15 5 | 
Letter before it, as in Ox-en, Ex-er-ci/e,. and not 
O-xen, E-xer-ciſe. The true Reaſon whereof is this, 
x is a double Conſonant, and has the Sound of c ard 5 
which cannot begin any Syllable. Another Exception 
is, no two or three Conſonants which can properly be- 
gin any Eng/ifþ Word muſt be ſeparated in the Midd!c 
of a Word; for which Reaſon in the Words agree, 
beſtow, reflrain, you muſt divide them thus, a-gree, 
be-jtow, re-ftrain, and not ag-ree,-beſ-tow, reſt-rain, be- 
cauſe r, f, and fir begin divers Words, as will * 
from the two f, e, Tables. 


ABLE'L 


Cage Lat 

Some Words may, and frequently do, begin with 
two Conſonants, and others with three ; the former are 
thirty in Number, vis. 2 : 

BEN F blunt ö . 7 ſcold 
33 broad ſh * *2 2 ſheet 

ch church - | x | te 

cl | cloak x} Gf t. 

Re cre Fl 1 out 
Ar drink f fl | flow. 

aw |. dwel | ſm ſmite 

fl Pas in 8 flame | ſn as ing ſnow. 
8 i froſt ſq ſquib 

el | glove | 'w | I ſwell 

en | | gnat in Ii chought 
Er inne |: þ 1 © - 
tn 1: | knife | tw | | twelve 
hb.” plate wh 7 wha © 

pr J | \ prince [ wr 4 wren 


. TABLE I 


Of Words beginring with three. Conſonants, which 
are nine only in Number, vs. 


„ 


ſchool 1 ſpr | 0 ring 
ſcreen fr | : hs. 
ſhroud | thr thread 
ſkrew | thw thwart 
ſplit | 


(#7): £ 
OY all theſe maſt be ſpelt together, and not A. 


x * 


ais, vided unleſs in compound Words, where each ſimple | 
«ia ; Word muſt retain its own 1 as in a! Rn. aj- 
miſs, tranſ- and not 4% -ſcloſe, di -ſmiſs, fran 20%. | 
de- 1 e take this for a general Direction, that 
* Syllables are to be divided in ſpelling, in the ſame Man- 
lk ner as they are in ſpeaking. > a 
be- | ' LESSON IV. 
car Some ab ſery Obſervation on the ob Letters . 
+. tain'd in the preceding Alphabet, _ 
8 A is loſt in the Words Diamond, Parliament and 
ith Pharaoh ; which are pronounc'd Di-mozd, Par- 
are i-ment, Fa. ro. And one of the a's is not ſounded in 
TD | Balaam, Canaan, Jſaac, which are Hebrew Names, 
and pronounc'd Ba-lam, Ca- nan, Iſuc. 
Note, this Letter a has four ſeveral Sounds, wiz. 
long in the Word hate, ſhort in Hat, open in alfa 
ſounded bak, and rad in tall, ſounded taul. | 
| 5, 
15 loft 5 in Words of 0 one Syllable after the Letter . 
as in Lamb, dumb, Thumb, &c. which are pronounc'd 
Lam, dum, Thum; it is loſt likewiſe whenever it pre- 
cedes the Letter t, as in Debt, Debtor, doubtful, which 
| are pronounc'd Det, Det-tor, dout ul; and ſerves often 
= to lengthen only the Words like final e, as in the 
Words climb, Tomb, Womb, which are ſounded cline. | 
5 | Toom, Woom. - os „ 
0 | 1 1 7.8 


Is ſounded hard like before the weren a, o, u, 2 
8 in Cart, Calt, Cup; as alſo before the Conſonants 7 an 
5 7, as in Club, climb, Cruſt, Croſs, &c. Ry 3 
ich When c however, precedes an Apoſtrophe, in whath- INT 
Caſe the Vowel e is cut off, it is pronounced loft like 
s, pranc d for pranced, advanc'd for advanced, which 
are ſounded prabſt, advabnſft. | 
is likewiſe ſoft and ſounded Ike 4, before the - 
Vowels e, 1, and y, As for Inſtance Cedar, Circle, Cy- 
der, which are pronounced Se-dar, Sur-cle, aer. 
When c precedes &, it is always perfectly loſt, as in 


Crack, —_—_ Chica Check, cheek, Ke. and is either „„ 


_ 


loft: or very obſcure i in the Words Vifluals, Verdi, In- © 
dittment ; they being n, ſounded V. ittell, Veruit, 
Inaitement. 15 

C is likewiſe either loſt, when. the. Conſonant pre- 
cedes it, as in Scene, Scepter, Science, which are pro- 
nounc'd geen, Septer, Sience; or elſe aſſumes the hard 
Sound of &, as in Sceptic, Sceliton, Sceptici/m, which are. 
pronounc'd Skeptic, Skel: ton, Skeptifiſm. 5 

Ch, tho' a double Character, is but one Letter, A 
has a peculiar Sound to itſelf; as in Church, Chappel,, 
_ Chamber, &c. It aſſumes ſometimes the Sound of 4, as 
in the Words Chaos, Character, Chorus, & c. as alſo in 
moſt foreign Words, as in Chemift, Choler, Melancholly, 
&c. which are pronounc'd Hmmiſi, Koller, Mallankolly 5 - 
but more particularly in proper Names, as in Antioch, 
Archilocbus, Archimedes, &c. which are ſounded Antioh,, 
Arkillotus, Arkimedes. 

Ch, however, is pronounc'd in moſt Words deriv a 
from the French, like , as in Chaiſe, Chagrin, Ma- 
chine, &c. which are pronounc'd Shaize; Shagreen, Ma-. 
ſheen. Sometimes it aſſumes the Sound of gu, as in 
Choir and Choir. or, which are pronounc'd Quire and 
Quirriſter. laſtly, it is perfectly loſt in the mn 
Drachm, ich! is ſounded Dram. | 

D, 5 

Loſes its 8 in Wedneſday 5 Rib band, Sat | 
Words being pronounc'd W:n/day, Ribbon. And when 
an. Apoſtrophe precedes 4, it loſes its own. Sound, and aſ- 
ſjumes that of r, in the following Words, Bleſſed, 1 5 | 
- diſmiſſed, which are pronoung& blet, kift, at di 177 460k 

E, 


Has a long Sound-;- as in the, theſe; J, and a toort | 
ane in them, then, akon, &c,. x 

E, when it precedes a, and conſtitutes the Diph- 
thong, ea, loſes its Sound in dear, fear, death, breath, 
which are pronounc'd deer, feer, deth, Ert th. | 
E is quite loſt when an Apoſirephe is ſubſtituted in its: 
Place, as is common in ſuch Words as take the Termi- 
nation. ed ;. as fear'd for feared,, heawvid for heawed,. 
ftaro 4 for flarwed, &c. 
Its Sound likewiſe is very obſcure in ſuch Dich lla. - 
wles as end! in en, le, and re, as in ſedd n for ſodden, _ 1. 

; FE : I 


(rn): ”” 


for eaten, bitt'n for bitten, handle, mangh, 1 mer 


fre, Lucre, Mire, Fire. The Reaſon, however, of ſuch 


Obſcurity or Loſs is, becauſe J, n, and r are Liquids or 


Half Vowels, and have an imperfect Sound of their 
own, as has been before obſerv'd. © 

Obſerve the e final in Words of more Synables than 5 
one is loſt, and ſerves only to lengthen the Sound of 
the laſt Syllable, as in adhere, adere, aſſure, &c. It. 
retains, however, its long Sound in ſuch Monoſyllables 
wherein there if no other Vowel, as he, me, fe, c. 

There are ſome Exceptions, indeed, where „ final, 
does not lengthen the Sylſable; as in come, Same, Ws 
none, which are ſou nded cum, aum, wun, nun. 

1s fometimes ſounded like ©, as in the Word 94 
which is pronounc'd ove, and when 'tis doubled it has. 
a fine Aſpiration, as in fand of, Which is ſounded 


dude. 


When Words of the fiogular Number "RE fi in the 

laſt Syllable, they change it into v in the plural, as 

Wife, Wives, Knife, Knives, Calf, Calues, &c. ; 
. 


ls ſounded ſoft like je and'j Ji, before e, i, and 11 As | 
in Gem; Ginger, Ch. There are ſome few Excep- 


tions, however, as in the Words get, Geeſe, Gift, gild,. 


which are ſounded hard. 


This Letter is likewiſe pronounc'd hard before e and 


i, in moſt proper Names deriv'd from the Geet or the. 
Hebrew, as in Geba, Gideon, Genneſarets. I | 
It is ſounded hard likewiſe in the Words following, 
fagger,. Dagger, bigger, Finger, Singer, &c. 
It is ſounded hard likewiſe when it precedes the 
Vowels a, o, and u, and the Conſonants / and x, as in 


Gaſp, Gooſe, Guft, Glaſs, Graſs, &c. 


Fhis Letter g loſes its Sound when it precedes the 
Letters 1 or », as in Figm, Gnat, gnaſb, which is 
pronounc'd F/:em, Nat, naſb, and in the Word Sign, and 
its Compounds, as De/ign, con n, reſign, &c. which 
are ſounded Syne, De-/yne, con-dyne, rene. | 

G loſes its Sound likewiſe when it precedes thie Tet 


ter- I, as in Oglio, Seroglio, which are n Olio, 


Seralli, * | 
hen 


ms 


4 «< 20 ) N 

When 1 follows 2, the Sound. of the u is loſt, and 
che g is hard, as in guilt, guile, Guinea, &c. which ; are 
pronounced git, gile, S | a 

Tho' a double Character is only a ſingle Letter, 5 
is to be met with but very ſeldom at the Beginning of 
Words; but when it does occur, the Sound of the +. is 
loſt, and the g is hard, as in GH n, Ghoſt, ghaſtly, 
which are pronounc'd Geft, Go oft „ gahſily. 

Gh in the Middle of a Word aſſumes the Sound of g. 
as in Laughter, tougher, rougher, &C. which are pro- 
nounc'd Zafter, tuffer, ruffer. 

It aſſumes likewiſe the Sound of F at =_ End of 
Words, as in Cough, Trough, enough, rough, which are 
pronounc'd, Cauff, Trauff, enuff, ruff. There are 
{ome Exceptions, however, and the Sound is quite loſt, 
5 through is ſounded thru, Plough, Plou, and Dough, 

0. 

Gh loſes its Sound quite likewiſe in the Words high, 
nigh, Light, Meli. &c. which are en d a "Ys 


Lyte, Nyte. 
H, 


Is not properly a Letter,: but only a” "Note of Aſpi- 
ration, and is loſt in the Monoſyllables ah ! and ob 
as alſo at the End of proper Names, as Jeremiah, Oba- 
diah, Meffiah, & c. 
H loſes its Sound likewiſe when 'tis ppeceded by the 
Letter , as in Rheni/h, Rhetorick, Rhumatiſm, &. 
which are pronounc'd Renniſb, Rettorik, Rumatiſm. 
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Has two Sounds, one ſhort and the other long ; ; the 
former in Fin, Fiſh, Fit, &c. and the later in Fine, 
Fire, Fight. > 
1 loſes its Sound, and aſſumes that of « in the Words | 
following, Dirt, Flirt, firſt, third, which are e 
5 Dart, Flurt, furſt, thurd. ; 


This is commonly call'd Jod or i Conſonant, and 
has always the Sound of ſoft g, as in Jen, Jaller. 


Fier, &c. 5 
; . 


2 


45 
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K. 


At the pgs of a Word, has; it” precedes the 


Letter: 2, either loſes its Sound, or at leaſt is very 


nounc'd Nawe, Me, nit. 


obſcure, as in Knave, Knife, Tait, Kc. which are pro- 


K at the End of a Word always requires the Letter c 
before it; as in Arithmetic, Logick, Rhetorick; but in 
Adjectives ending in 4, ſuch as Tragicl, cm, Dra- 
matick, &c. it is now cuſtomary to throw the # out, 


and write them Tragic, ( Comic, Dramatic. : 


Loſes its Sound when it precedes either For n; as in 
Calf, half, Balm, Qualm, which are pronounc'd C 


hatf, Cahme, Bahme. 


M. 


Loſes its Sound, and aſſumes Ma of » in the Words 


Accompt and Accomptant, which are pronounc'd Account 
and ſaunas. and are now generally ſpelt ſo, 


- Loſes its Sound when it Rows the Letter I as in 
Hymn, ſolemn, Autumn, which are pronounc'd Ts * | 


lem, Autum. © 


O, 


Has a long Sound and a ſhort one; the former | in 


robe, abode, Mode; the latter in ob, Meb, Job. 


It aſſumes the Sound of ſhort « in Dove, Leve, Horte, 75 


&c and is pronounc'd Dave, Luwve, 


Huve. WS. 


It ſometimes ſounds like the Vowel 7 in Nomen, and 


is pronounc'd Vimmin; and ſometimes like oo; as in 


Tomb, Womb ;_ and is pronounc'd Toom, oom. And 
ſomet mes again as the Vowel z ; as in done, deſt, com- 


Fort, which are pronounc'd dun, duſt, cumfort. 


And the Sound of o is loſt in the Word 1 fe 


which is pronounc'd Damzel. 


5 


| Lofes its Sound when the Letter / follows it, as n 
Pſalms, Pſaher, Pſalmiſt, which are pronounc'd Sablms,. 


Sablter, & ablmiſt. 


It loſes its Sound likewiſe when the Letter »: precedes 


— 


it, as in Preſumption,' Attempt, Temptation; which are 


pronounc'd Projumſoen, Attemt, T e N 
_— 
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”" watic, Phronzy, which are. pronoun 'd Fleem, Fanatic, 


;  antike, oblike, peek. 


Ne, Wand, Viſcount, &c. which are pronounc'd- Ile, 


are proneunc d Commiſhon, Compaſon, Eu wonkben. 
A 7, 


(223) 
Pb, 

-Tho' 8 Character, is but a ſingle "For, and 

aſſumes the Sound of the Letter i as in Ale Pha- 


Frenzy. 
In Words, however,. where AY can properly be di- 
bale, 8 is retains its natural Sound; as in Shep berd, up- 
0 &C. 


Is never written abi 2; and in Words d 
from the French it aſſumes the Sound of 4, as in the 
Words antique, obligue, pique, i &c. which are pronounc'd 


| Rh | ; 
Tho' two Characters are but one Letter, and the 5 
which follows it has no Sound at all, as in Rheum, 
rheumatic, Rhetoric, &c. | 
8, 


Tho' the Sound of this Letter is naturally ſoft, yet 
it is pronounc'd hard like x, in the following Words, 
Hands, Bands, Wands, &c. as alſo i in all Words endin 
in ion as, Perſuaſion, Deluſion, Confufs on. The Soun 
however is ſoft, in caſe a Conſonant Precedes it, as in 

Conwerſion, Dimenſion, Commiſſion. © 

This Letter is hard likewiſe in {everal Words of one 
Syllable only, as in Raſe, Proſe, Cauſe, Pauſe, which 

are prononnc'd Roe, Proze, Cauze, Pause. 


This Letter is likewiſe perfectly loſt in the Words 


— 


Hand, Vicount. 
Note, all Words ending in for are ſounded as ſhon 3 5 
as for Inſtance, Comm ion, Compaſſion, Converſion, which 


All Words ending in tion, as thoſe in fron are ſound- 
ed alſo like bon, as Vexation, Commiſeration, Converſa- 
tion, & which are pronounc'd Vexaſhon, Commiſera- 
fon, Converſaſhon. Otherwiſe however it retains its 
own Sound, as in ee Befliality, Contexture, 
Mixture, &c. 

Th, 


12 


c Tho a 407812 U Charkater is but a fiogle Letter,” Nik 
ſounded hard, as in thee, thoſe, them, &c. 


| Call'd Vee, o or 2 Conſonant, always precedes a Vowel, | 
in Virtue, Vice, very, waſt, &c. and is as widely dif- 


rent from the Vowel in regard to its Sound and 
orm, as any other Letter 5 the e 


Is ſometimes a Vowel n ſometimes a Contonant . 


e former When it is us'd for the Letter z, and the 


itter when it begins either a Word or a Syllable, as 
War, Warmth, Waſte, &c. Somewhat, Somewhere, 3 
ſeabhere, &c. 5 
IF loſes its Sound when it follows either 7 or r, as in 
e Words, Sword, Fwooning, Wretch, wreſting, which 
e pronounc'd Sord, ſuning. Retch, reſting. It loſes 


s Sound likewiſe when it precedes the etter h, as : ; 


Whore, whoriſh, N. horedom, which are ! unc d 
fore, ors Horedom. wk, : 


— 


wil &c. 
x. 


Is a double Conſomast. and is ſounded like a or I 


ſecute, Echſerfize. 8 , 


ant and fometimes a Vowel, 
begins either a Wofd or a Syllable, and always a 


owel when it ends either the one or the other. 5 
"tos; 


une 'd Done, Dſeelot, » Djodiack, 5 ; 


4 


Tho? a double Character, is but a ſingle Letter, and 
dom if ever occurs in any Words but hd are pure- , 
Y Engl: hb; 3 ſuch as wphzte, where, Wheat, which, & c. 
nd then in regard to the Sound or Pronunciation 8 
, the 5 precedes the ww, as bauite, hæuere, hweaty, _ 


Note, however, that it is always a Conſonant when 


4 
44. ” 


s Example, execute, e are ſounded Elfampits = 


Is, as we have before = WY a, ſometimes a e | 


15 a double Conſonant, and ineludes in it the 13 | 
f ds, as in Zone, Zealot, Zodiack, &6. which are pro. 


Vu, N 


„ 
Notc, tho' it may precede any one of the Vowels, 
yet it can never follow or precede à Conſonant. 1 


LESSON V. 


Three general Rules to be obſerv/d, in order to ſpell 
and write any Engliſh Words correftly. = 


I. DEFORE you write down any Word, pro- 
nounce it to yourſelf as clear, plain, and diſtin 
as poſſibly you can, giving each Part its full Sound, and 
then enter it down according to the longeſt, hardeſt, and 
harſheft Sound, as Tron, not Iurn, Lant- horn, not Lan- 
tern, Cab-bage, not Cabbidge. V 
II. Make yourſelf Miſtreſs of the preceding Leſſon, 
and obſerve with Attention how the Vowels and Con- 
ſonants are pronounc'd in various Words, as well fo- 
reign as Engliſo, and write them down accordingly. 
Be careful, however, to obſerve where any Word keeps 
its Sound, and where it varies it. 3.5 
Mark likewiſe, very diligently, what Letters are 
filent, or not ſounded in any Word, but inſert them in 
your Writing, tho” they are omitted both in Reading 
and Speaking. by 5 | 
II. Always conſult the following Dictionary, or 
any other, if you have one more copious, till you are 
ſo well vers'd in your Orthography, as to be able to 
enter any Article whatſoever, without having any Re- 
courſe to either. 5 9 5 
LESS ON WM. 
Some particular Rules to be obſerv'd for Spelling and 
Writing any Engliſh Words correctiy. 
I. A LL proper Names of Perſons, Towns, Cities, 
A Rivers, Seas, Ships, &c, muſt begin with a 
Capital. N | | os - 
II. The firſt Word of a Bill, Book, Letter, Note, or 
Verſe, muſt-hkewiſe have a Capital at the Beginning. 
III. A Capital Letter muſt always follow a full Stop. 
1 When you quote any Paſſage out of an Author, 
(tho' the firſt Word does not follow a full Stop) it muſt 
begin with a Capital. :: 8 


j 


V. When 


3 


Advantage to a young Beginner. 5 
I. Take Notice, that tho' the Lettet c generally pre- 


6625 


printed entirely in Capitals, you may take it for grant- 


ed, that there is ſomeching contained in it more ob- 
Aervable than ordinary; as, JESUS, KING OF 
THE JEWS. 


VI. And laftly, you muſt take Care never to inſert a 


Capital in the Middle of a Word; as for Inſtance, 


ſhould your Name be Elizabeth, you muſt never write 


Elixa et. 


Ae Ne 
Notwithſtanding a great Part of our Mother- 


Tongue is very irregular ; and for that Reaſon, there 
is ſcarce any Poſſibility of comprizing it. within the 
. Compals of any Set of Directions whatſoever ; yet we 


preſume the following may prove of ſome Service and 


z 
* 


cedes a &; as thick, Stick, Chick, &c. yet it muſt never 


be inſerted between two Conſonants; as Wink, Stinky 


Sink, not Winch, Stinch, Sinch. | _ 
11. Obſerve, however, if a Conſonant precedes the 


Character ch, the c muſt be inſerted, as in Tench, 


Wench, Wrench, &c. t * 
Obſerve likewiſe, that the Character ch, if it ends a 
Word, or follows a ſhort Vowel, it for the Generality 


, admits of the Letter # before it, as in the Words 


Watch, catch, fetch, &c. : | 
There are ſome few common Words, however, that 
are an Exception to this general Rule; as for Inſtance, 


_ wwhich, much, touch, &C. 


III. For the Generality the Letter 4 ſhould be add- 


ed before g. in caſe the g has a ſhort Sound after a ſhort 


Vowel; as for Inſtance, Ledge, Ledger, Lodge, Logger, 
Hedge, Hedger, &c. 

IV. When Words have a long Vowel before a ſingle 
Conſonant, you muſt always give them an e filent at 
the End of them ; as Life, Wife, Strife, &c. 

V. The filent e, however, muſt very ſeldom be writ- 
ten after a Syllable made long by a Diphthong, or 
after a double Conſonant; as receiv-ing, beliew-ing, 
conceiv-ing, Bleſaſing, . ing, Wed-ding, &c. and 

b | „ Fas 55 not 


2 1 


(26) 
not receive-ing. be-lieve-ing, con- ceive-ing, Bl:ſe-ing, 
eddrefſe-ing, Wedde-ing. | . 
There are ſome Exceptions, however, to this general 
Rule; for e ſinal muſt be inſerted after the ſoft c, g, or 
. x, x, or © Conſonant, as for Example, hence, Fence, 


range, ſtrange, Mouſe, Houſe, brouze, rouze, Helve, 


Shelve, &c. but it is abſolutely needleſs, where two 


Conſonants of the ſame Sort come together, as Ian and 
add, not Inne or adde, except in {ome few proper 
Names. | 15 

VI. When the Letter g ſounds hard after a long 
Vowel, in the End of a Word, v2 muſt be added to 


it, as in Fatigue, Intrigue, Vogue, Rogue, &c. and not 


Fatig, Intrig, Vog, Rog; ue muſt likewiſe be added to 
the hard g in all foreign Words; as in Dialogue, Apo- 
Logue, Catalogue, Prologue, Epilogur, &c. . 7 
VII. Gh is written for hard g in the Words follow- 
ing, vis. Ghift, Ghittar, ghaſtly, &c. and gu is written 
for hard g in Guilt, Guile, Guide, &c, f 
VIII. The Pronoun J and the Interjection O, (as 
we have hinted before) muſt be always written with a 

Capital. | | 

Ix When the Letter + ends a Word with a ſhort 
| Vowel before it, then the Letter c muſt precede the &, 
as-in Stock, Blech, Cock, &c. the Letter &, however, may 
with Propriety be omitted in the End of ſuch Adjec- 
tives as are deriv'd from the Latin, as in Dramatic, 
Tragic, Comic, &C. | | | 

L, a double I is always us'd at the End of a Mono- 
ſyllable after a fingle Vowel ; as Ball, call, fall; Bell, 
fell, Well; Mill, fill, Will; Roll, Poll, Toll; full, dull, 
Bull, &c. but if a Diphthong precedes / in Words of 
one Syllable, then a ſingle / only follows, as Sail, fail, 
rail; Seal, feel, deal; Soil, toil, foil; Wool, Fool, 
Sour, Ke. 7 

If Words have more Syllables than one in them, 
then // muſt not be us'd, but the ſingle / only; as in 
merciful, painful, diftruſiful, &C. „„ 

Whenever a Word or Syllable begins with a g, write 
a #4 immediately after it; as in Queſtion, acquaint, &C.. 

Make uſe of q inſtead of 4 where Words are deriv'd 
from the Latin, ending in guus ; as oblique, antique, and 


* 


not oblike, antike, &c. i Oblſerve 


(27) | 


| Obſerve a long / is never us'd at the End of a Word., 


either in Printing or Writing, but /i, as in Maſs, Paſs 
Dreſs, Preſs; Bliſs, Kiſs; Loſs, Croſs ; Buſs, puſs, &Cc. 
There are ſeveral Exceptions, however, as to this ge- 


neral Rule; for the Monoſyllables hereunder written 
_ muſt end with a ſingle 5, wiz. as, yes, is, us, &c. So 


likewiſe when 5 or es is added to a Word in order to 


make it a Plural; as Name, Names; Hand, Hands ; 


Wand, Wands; Lai, Laſſes; Houſe, Houſes ; Church, 

Churches, &c. | : 5 
When Engliſb Words end with the Sound xs, they 

muſt be ſpelt with the Diphthong aus, as gracious, pre- 

cious, conſcious, &C. | | 

Make uſe of the Letter x rather than E, in ſuch 

Words as are deriv'd from the Latin, wherein the x is 


| Inſerted ; as in the Words C:mexion, Crucifixion, which 


are more proper than Connection and Cruciſichiun. 
When a Verb ends with a y, it retains it before its 


Termination; as deftroy, Deftroyer, deſtroying, deſtroyed ; 


Employ, Employer, employing, employed, Employment, &c. 
>. ARS ON VIE | 


Of the Characters, Points, or Stops, made Uſe of © 


to denote the Intervals, or proper Diſtances of Time 
which are to be obſerv'd in Reading. 


I Writing and Printing there are four Stops of the 
Voice, vix. wx ; | 


FE a Comma :) a Colon 


E : 
( ; ) a Semi. colon 5 ( - ) a full Stop, 


2 Eng Point, or Period. 
Theſe Marks are intended to ſhew what Pauſe or 
Reſt is to be made in Reading, where they eccur in 


one Sentence. 


At a Comma, reſt only whilſt you can ſay privately 
to yourſelf one; at a Semi- colon, pauſe whilſt you can 
ſay one, two, deliberately ; at a Colon pauſe till you 
can tell three or four; and at a full Stop, or Cloſe of 
a Sentence, tell five. . Ges 

There are beſides theſe Stops of the Voice, two 
Marks or Notes of Affection; one whereof is call'd a 
Note of Interrogation, marked thus (?), and the 

| 2 1 other 
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. i Note of — mark'd thus () and 
theſe require the ſame Pauſe in Reading as at a. i 
Stop. 

The former is made uſe of when any Queſtion i: is 
aſked; and the latter, when any ſudden Paſhon of the- 
Mind is expreſs'd. 

To theſe Stops of the Voice ant Notes of Affection 
there are twelve other Marks of Diſtinction made uſe 
of in Printing; which are theſe that follow, wiz... 


An Apoſtrophe An Index 
An Alteriſk * An Obeliſk + 
Brackets [] A Paragraph 
A Caret A A Parenthefis () 
An Ellipſis — A Quotation 
An Hyphen - or- A Section F 


The firſt, viz. the Apoſtrophe (') is uſed when 
ſome Letter or Letters are left out; as :'t for init; 1 
won't for I will not; tho for cheugh, &c. 

The ſecond, call'd the Aſterick or Aſteriſm ( * 
a peculiar reference to ſomething, either in the Mar- 
vin or at the Bottom of the Page. And where divers. 
Atterifras oecur, as * * * * *, there is either ſome-- 
thiog defciert in the Senſe, or ſomething too immodeſt 
to be infcried, 

The third, call'd Brackets 1 are but ſeldom us'd, 

and when they are, tis either to include a ſingle Word 
or two of the ſame Signification with which they ſtand, 

and may be uſed in their Room or Stead ; or elſe to in- 
clude ſome Part of a Quotation. 

The fourth, call'd the Caret ( a), is frequently us'd 
in Writing, indeed, when any Word or Words happen 
to be omitted, and are inſerted above ; but they very 
ſeldom occur in any printed Book. 

The Ellipſis, or fifth Mark (——), is us'd when 
Part of a Word is omitted to conceal the Senſe of it, 
as in M=—n=—try for Miniſtry, P——t for Parlia- 
ment, and D=— of C——d for Duke of Cumberland. 
"Tis us'd likewiſe when ſome Part of a DENtERCE or 
Verſe is wanting or omitted. 

The ſixth, called the Hyphen (-), is made uſe of 
either to unite two Words together, as ä 
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A Cue, Zun- Holder, &c. or in Caſe one Part of a 


Word ends a Line, and the other begins the next, the 
Hyphen denotes, that the 3 ſo parted maſt be 


Join'd in Reading. 


When the Hand (AS) is made uſe of, tis to de: 
note, that there is ſomething more worthy of the 


Reader's Notice than common. 


The eighth Mark, call'd the Paragraph (J), is 


Wo chiefly us'd in the Bible, and denotes, that a new Sub-- 


ject is entred upon. | 

The ninth Mark, call'd the Parenthelli (), is us d. 
like the Brackets, to include ſomething that is not ab- 
ſolutely neceſſary to the Senſe, but introduc'd only to 
explain it, and if left out, the Senſe will be no Ways- 
interrupted. 

In the Reading of a Parendheſis, the Reſt, or Pauſe, 
at- each Mark, is only as a Comma, and two Commas: 
are frequently ſubſtituted in their Stead. | | 

As to the Obeliſk, or Dagger (), the tenth Mark, 
it is only made uſe of by Way of Reference to ſome- 
thing either in the Margin, or at the Bottom of the Page. 

The revers'd Commas, call'd the Quotatio:-Mark,, 
ſhews, that the Lines ſo diſtinguiſh” d are an Extract 
from ſome Author verbatim. | 

The Twelfth and laſt Mark, call'd the Section (9. 
is made uſe of to divide the Chapters of any Book into 
diſtinct Parts, and anſwers the ſame Purpoſe as the Pa- 
ragraph-Mark beforemention'd () does in the Bible. 
There are ſome few other Marks made uſe of 
in Reading; ſuch as the Dialyſis, which is (.) two 
Dots over a Vowel, to denote, that it muſt not be join d 
with the Vowel that precedes it, and for that Reaſon. 
that both are no Diphthong ; the ſingle Accent as (), 
and the double Accent as (), the long Accent as (—),, 
the ſhort Accent as (5), and the: Circumflex as (a); 


but as theſe Marks belong to fingle Words only, and. 


not to Sentences, and are only made uſe of in Books 
for the Help of Children to aſcertain their proper Power- 
or Sound, and never made uſe of in any others, we 
imagine, "that they are foreign to our preſent Purpoſe, 
as being of little or no Seryice to-thoſe for whoſe Im-- 

provement this little Pocket Companion -is Fine, 
nn. 8 93 | 
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Peculiarly calculated far the Senvics of the 
s _ preſent Undertaking. 


A be | alloy angelot 
ague >allum _ angle 
Bate . aguiſh almanack anguiſh 

A abatement ail almandine angular 
abdomen ailment almond animal 
abele- tre S air almonds 1 
abortion airy e aniſe 
abortive aire or axweed aloes ankle 
Abraham's balmalabaſter alphabet anneal 

or hemp tree alamode alphabetical annual 
abſceſs alchemiſt alfines or - annuity 
abſtergent or alchemy mouſe- ear annunciation 

abſterſive alcove amber anonymous 
acacia „„ amber - greaſe ant, piſmire, 
account nes ambigue or emmet 
accountant ale-conner or amble ante-date 
we” ale-taſter ambry, amme- St. Anthony's 
ache ale-hoof or - ry, or aumbry fire | 
agid _ _ ground-ivy amel-corn _ anti-chamber 
acidity alembic -. amethyſt - antichrift 
acre ...:- Aleſſanders amphibious. antichriſtian 
acrimony Alcant-wine ample ö 
acute aliment amplification antidote | 
" adamant _ alimony — amplify antilope £450 
adder ; aliſanders or amputation- antimony. | 
z ddice or adze lovage amulet antipathy. 
addition alkanet anatomical anti e 
additional allay or alloy anatomiſt antler 
e or anatomize anvil 59 8 
aDux wood-ſorrel anatomy anxiety 
After- birth | alley anchove anxious 
agarick - alligator | anemony or apartment 
agate „ emony ape 
agriculture allotment angel - bed Ap 
agrimony allowance angela a ras 
33 | — 
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apoplexy arſe cheſnutcolour band 5 8 
apothecary arſe- foot, or avens bandage 
apozem A average bandoe 
apparel arſe - ſmart, or avery i bandoleers 
apetite 2 augar, or bandy 
apple a fruit arſenick auger bane 
= (of lore) arterial, or auguſt bank 
lant arterious aviary , bdankrupft 
We artery aumbry | bankruptcy 
appointment artichoke aume ban or banns 
apprentice article aumelet banns or banes 
apprenticeſhip articulate avoir-du-pois banner x. 
apricock artifice autumn banquet. 
april artificer autumnal | anſticle, o 5 
apron artificial awꝛl *, ſtickleback | 
aquafortis artillery awning | 
aquavite artiſan ax 
aquatic or artiſt ax-vetch 
aquatile aſcenſion-day axle- tree 
aqueous aſh az ure 
arable- land aſh - wedneſday e 
arbitrable W_— 7: B. 
arbitrage aſhes Baboon 
arbitrary aſhy back. bone 
arbitrate aſp, or bacon 
arbitration aſpin - tre badger 
arbitrator aſp, or bag 
arbitrement aſpick. baggage: 
arboriſt aſparagus bagnio, or 
arbour aſpen bain 
arbut or arbute- aſſay bait K 
tree a ſſayer baize 
archbiſhop aſſembly r 
archbiſhoprick aſſize baker 
argentine or aſſizer balcony 
filver-weed aſthma balderdaſh 
arithmetical aſthmatic baldmoney 
arithmetician aſtrologe, or bale 
arithmetick hart- wort balk 40 — a 
arms aſtrologer ball baroneſs 
armlet aſtrological ballad - baronet 
aromatical or aftrology - ballance barony 
aromatic aſtronomer ballaſt - baracan - 
ar uebuſe or aſtronomical balliſter barracks 
_ +harquebuſs aſtronomy ballot ; rrel | 
attack atchievements ballotation 2 2 
_ arras-hangings atem bliulluſtrade barter 
4 ges, or attendance balm „l! 
arrears attendants balm- mint baſilis ck 
_ _ arrow - attire balſam baſinet 8 
auborn, oF - balſamic Anh her basket. 
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Baſon beans bevelt blanch 
baſs, or bear bever blanchers 
haſſoclæ bears-earz beverage blank © 
baſſet beard bevy bdblanket 
baſſoon beaſt bevy- greaſe blanquet 
baſt beau bezar- tre: blare 
baſtard beaver bezoar blaſpheme 
baſtardizae beccafigo bib blaſphemous 
baſtard bed „ bible - blaſphemy 
| baſte bed- rid bier blaſt 
baſtinado bedlam bifoil, or blaſtings 
bat bedlamite  tway-blade blay, or 
bat-fowling bee bigamy .- bleak 
batch bee-eater biggin blaze 
batchelor | ech bigoet bleach 
bate, or beechen bigotry bleak ::: 
abate beef bigotted blear-ey d 
bath beer bilberries bleat 
bathe beeſom bill | bleed 
battalia bdeeſtings, or billet blemiſh 
battalion - breaſtings billet-doux blemiſhes 
batter © deet billiards blew, or +3 
batting · laff beet - raves, or bind blue 
battle beet-radiſhes binn blew-bottle 
battledore beetle birch blewiſh, or 
battlement beggar birchen bluiſh 
battoon beggary bird 3 blight 
bavins. behemoth. bird-lime blighted 
bawd e dirk Sd 
bawdͤry beldame biſhop blind- fold 
bawdy belfry diſhopricck blindman's-buff 
bawrel 2. "Hell bisl - _ _ blinks 
bawſin, or: bell-flowers bisket - blinkard; 
badger bell-metal | biſſextile _ bliſter 
bay bellows biſtort, or blit, or 
bay- colour belly - ſnake-weed blits 
bay-tree *_ hole bit- blite 
bayayd Belzebub ditch „bali, err 
bayonette ben, or bitter blithſome 
beach behn bittern, or bloach, or 
beacon bench biflour blotch 
bead bencher + bitumen bloat, or 
bead - tree Bergamot bituminous blote | 
beadle bergander _ black — blob-cheeked: 
beagle bertram black - bird block 5 
beak beryl blacken block-head 
beaker 3 blackiſh blockiſhi ; 
beam betle, or bladder blood, or bloud 
beam-fith - baſtard - pepper bladder - nut bloom 
beam-antler beton blade blotch e 1 
beam-feathers: betroth  Þlain oe ©: {55s 
&& = | 165 : blouded 


4 
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blouded - - - bonnet. | 
bloud-hounds  bonny 
bloud-ſtrange- bony 
bloudy, or dooby 


blood/ book wet 
blower -- book-ſeller 
blowing- ſnake  bookiſh 
blowze - doom 
blubber boon 
blunder door 


blunderbuſs booriſh 
blunket, or boot 
blue colour boots 


blummn booth 
boar borage 
board border 
boarder bore- tree 
boat boree 
bobbing borow, or 
bockerel borough 
boddice doſcage 
bod kin boſom 
body boſs 
bog boſted 
boggy botanical 
bohee - tea botanicks, or 
5 botany 
boilary botaniſt 
boiler botargo 


bolbonach, or botch 
ſatten flower bottle 


=” +5." e 


bolſter / bottomleſs 
bolt bottomry 
Deine botts 
bolts bouchet 
bolus 0 , bough 
bomb bouds 
bombard boute-feu 
bombardment bow 
bombaſine | bowels 
bombaſt bower 
bombaſtielæ bewet, or 
bon-chretien boweſs 
bond „„ =. | 
bondage bowſe 
bone bowyer 


bone- breaker box 


bonfire boy £ 


bongrace+ boyiſh 


bonita brace. 


bracelet dret, or 
braces % , eee 

brach breweſs, or 
Fa ©: 1. brewes;: 

bracket -/ brick 
brackiſh brick, or 60580 
brag a ſueet-apple 
bdraggadocio brick-layer 511 
bdragget bride | 
brad bridegroom 

brain bridewell 

brait bridge 
brake bridle 
bramble bdbrier 
bramble-net brillant 

brambling brim 

branch brimmer 
branch - peaſe brimſtone 

brancher - brine 

brand bdriniſh, 


. brand-gooſe, or brig” 


brout-gooſe brink 


| brand-iron briony, ox 
brandy bryonyx 
brank, or brisket 


buck- wheat briſtle 


brank- urſin, or briftow- 


bears-breech noneſuch 


brann briſtow- ſtoness 


braſil Britain 

| brafs british 
braſſets briton 

brat brittle 
bravado broach | 
brawes brocade, or 
brawn broccado 
brawny brock, or 
braze badger 
brazen brogue, or 
brazier | broggle 
bread broil 

| breakfaſt brokage, or 
bream | brokeage: _ 

_ breaſt broker 80370 
breath : brood” 
breathe eee 
breech brook- lime. 0 
breech d © broom 5 
breeches 'broom-rape- 


breeze, or brother 


.  gad-fly e 


brotheny 


n 


5 


Frotherly bull-bead buſkins "camel _ 
brow, or bullace buſs camelion 
eye-brow bullet buſt camlet, or 
brow-antler bullion buſtard camblet 
brow - beat bullock | butcher cammock, or 
brow-poſt bully butcher's broom .reſt-harrow 
| brown - bulrufh butchery - camomile 
browniſh  bulwark butler . camphire LE 
15 browſe, or bump - but campions 
„ browſe-wood bumpk in butter canal 
if * 7 bruiſe bunch buttery canary- bird 
A . brunion bundle buttock cancer 
1 bruſh bung button candle 
1 bruſh-wood bungle - butwin, or candlemas-day 
| oy brute 5 bunn butwink candy ; 
1 brutiſh, bunting buy | canker 
1 bruttle buoy buzz canker-worm 
| OO ÞDÞryony - burbot buzzard cann | 
1 bubble burden & © cannel 
10 bubo burgeon | 7 canniſter 
1 buck burgeſs Cabrick, or canopy 
f buck - maſt burgh halewortk cantle 
buck-thorn burghet cabbage canvas : 
buch-wheat burgmaſter, o or Cabinet cap. 
bucks-horn burgomaſter cacao-nut capariſon 
bucket burghmote cackerel caper 
buckle burglar cad- worm capon 
buckler burglary cadew, or cuppadine 
buckram burial ſtraw-worm Ccarawzys 
buckrams burin cag, or carbine . 
buckſome burn keg carbonade 
bud burnet cage carbuncle 
budge burniſh cake carcaſe 
budge-barrel burniſher calamint cards : 
budget burr - calcination cardamum 
buff burr, or calcine -- cardoon | [7 
buffle burr. dock calculate carnation 
buffoon burrel fly calculation carnabal, or 
pony, burrel, or red calendar ſnhrove-tide 
bug butter-pear calender carp 
bug-bear burrel-ſhot calenture carpenter 
bugle burrows caleſh, or carpet 
bugle-horn burſt calaſh cart 
bugleſs burſten calf carrot 
bulbine, or burt callico cartilage 
dog's leak bury callimanco cartridge 
bulbous - _ buſh callofity carve : 
bulk | buſhel , | callous carver _ 
bulky. buſhy callow carvel 
6 buſineſs : —_ + calves caſcade 
bull-finch * buſx cambrick caſement 2 


8 
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caſh 10» chaffinch cheſt client 


caſhier » chagrin ' chibbol cular 
caſe chain chichlings K 
caſket chair i + Chick; or circulation 
caſſa ware chair-man chicken 8 1 
caſſia : 22. chaile chickling . ciſter 
cafſidony chalecdony chilblain + ciftus 
caſſock chaald ron child | citizen 
caſtor chalice - childermas-day. citron 
caftrel + chalk © | chimney _ » citrull- 
cat: chamber chin - Cittern 
cat-pear . chamberlain + China-ware city 
7 cats-tail, or chancellor chine cives 
red plumb chancery” - chin-cough ceivet 
catalogue chandler chip _ clarck-gooſe, 1 
catapleſm chandry chine darnacle 
| cataract - _ - chaplain chiſel, or clamp | 
catarrh chaplet chizzel clapper 
cater chaman _ — Chitelark claret boy 
caterer - chappel + chitterlings _ clarification 
caterpillar chapter chives clarify 
cathedral character chocolate _ clary 
caudle charaterize Choir, or quire claſp 
caviary charcoal chkoriſter . claver, or 
caul - char, or choke-pear A 
cauldron — cechare choler e 
cauſtick charge cCholeric clay 
cauterize charger chop cleaver 
cautery chariock ' + cough . Cleavers, or 
cedar .--- Ahariet. e  clivers 
celandine, or charioteer chriſem clergy 
ſwallow-wort charitable Cheift --- clergy-man . 
cellery charity chriſten cler 
cellar | charlock chriftendom clerkſhip 
1 cellarage charm chriſtian clew 
cellariſt chaſtity chriſtianity , clicker 
cement chat chriſtmas clicket _ 
cenſer chatwood chronical climate 
centaury, or chattles chryſolite climbers 
centorj chavender, or chub _ - cloaths 
Center- fiſh chevin chump clock -* «. 
centinody, or cheap church - Cclod, or clot 
knot-graſs cheapen church-warden clog 
cerate, r cheek - churn claoiſter 
| cere-cloth cheer chyle . cloke, or _ 
ceterachk | cheeſe chymical cloſe 
chad cheeſemonger chymiſt cloſet 
chafer cherry chymiſtry clothier 
chaff chervil cypher clotter 
chaffer cheſnut circle | cloud 
chaffern chefs .  circlet " clove _ > 
CEL + ; „„ 
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Cloves 


: Soner 


«clout 
club 


clyſter, or 
glyſter 


coach 
coals, 
coat 


ad 


cobbs 
cob- iron 


cobweb 
cocheneal 


cock 


cockàtrice, or 
baſiliſtæ 


cockle 
cockney 
còckrel 
coco 
cod 
coddle 
<odlin 
coffee 
coffer 
coffin 
coif 
coin 


cCoiſt, or 


queeſt 


Coits, or quoits 


colewort 
colickx 
'collar 
collation 
collect 
collection 
college 


_ collery 


collier 


collop 


colly- flower 
colon 


coloquintida 


colt 
coltsfoot 


columbine | 


comb 
comfits 


comfray 


1 35 


comma cok counterpaina 
commerce cookery counter=point - 
commode Cooler counter- poiſaa 
commodities coom court Jo bg 
communicant coomb courtegan 
» Communion coop courteſy, or 
companion coo per curſey, 
company cot err 
compartment copper co 2 
compaſ copperas cowſlip bs 
compaſſes coppice, or copſe crab 6 
complexion coquet crack nel 
complication <coquetith cradle 
compliment coquetry crag 
compoſt corage, or bug- cramp 
compute Jols +; crane: 
compound coral „ crape - 
comrade cord cratch 
conceive  cordage cravat | 
conception ' Cordial | craw, cnt 
concoct cordwainer cray-fiſh-- 
concoction core cream 
concubine coriander creaſe 
concupiſcence cor credit 
conduct - Cormorant ' creditor 
conduit corn creeper 
coney, or rabbit cornel- tree creſſes 
confection cornelian creſt 
confectioner cornet crewel 
conflux cornice, or cor- crewet 
congee nifi „ 
conger coronet cribbage 
conſervatory Corpſe cribble 
conſerve corrective crick 
conſiſtence correſpond cricket 
conſonant correſpondence crimſon 
conſort correſpondent crocodile 
conſound, or Corrode crow 
comfrey corroſive crop 
conſtable coſtard croſlet 
contagion coſtard-monger crown 
contagious coſtive erueſt 
continence cot crum 
contorſion cotton crupper 
contract couch eruſt 
contraction cover ctutch 
contuſion coverlid cub 
conventicle covert cuckoo 
convulſion cough cucumber 
convulſive coul end! 
coo coulter . 
cullander 


ander 
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cullander | darn dewce, or 
cullious darnel duce © 
ullis date _ _ Wfewy _ 
culrage, or daughter diabetes 
ee daw, or dial | 
culture jack-daw diamond 
eul ver "hay 5 . a 
cummin' - amy © __ diaphragm 
cup” 2 mw diarrhoea- | 
5 — PT, dearn diary ©. 
curd _ dearth 3 Alaſcordium 
curdle debauch dice | 
cul  _. debauchery dictionary 
curley _ debauſhee diapper 
currans, or decanter diet 
currants deceaſe digeſt 
curry-comb. deceit digeſtible . 
curtain december digeſtion 
curtlaſs, or decency _ digeſtive 
curtle-ax _ deception dike 
cuſhion decoction dill 
cuſtard ' decorations _ dilute - 
- cuſtomer  _ decorum dimitty 
cut decoy dimple 
cutler deer dinner 
cutles defect directory 
cuttle-fiſh defective diſaſter 
cyguet dieſfenſatives Aiſaſtrous | 
cylinder deficiency diſcharge 
cypreſs deficient _ diſcolour 
defilement diſcount - 
D deflour diſeaſe 
Dab deefluxion diſgarniſh 
dab-chick deformity din | 
dace * - delicacy diſlocation 
daffodil delicate diſorder 15 
dagger delicious diſpenſatorj 
dainties delirious _ diſpoſition 
dairy 4 _ diſquifirion 
daiſy „ diſrank 
daker-hen dental __.. difreliſh. 
dale © depoſitary diſrobe 
dam dent | Viet 
damaſk deſert diſſetion 
dame deſk . diſſolvent 
damſin deſſert diſtaff 
dance detraction diſtemper 
dandelion detriment diſtil | 
dar, or detrimental / diſtillable oy 
axe _ deuteronomy | diſtillation 
dare | ew | _ Ciftortion 


a 


. dittany 
diver 
diviſion 


divorcement 


doctor 


dog 
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diſtraction 


diſtribute 
diſtribution 
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divorce 


diuretic, or 
diuretical 
diurnal 
dizzineſs 
dizzy 
doddor | 
doe ; 
dog-days — 
dogs, oer 
andirons 


dolphin 


dome 


domeſtic 


door „ 
rer 
drone- bes 


„ 
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dormitory 
dormouſe 


doſe e | 4 
dotterel EOF ; | 
eile: 
doublet 5 oo 
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of 
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"Aragon © 


drain 
drake 
dram 
draper 
drapery 
draught 


drawk 


dray 
dredgers 
dregs 


dreggy 
drench 


dreſs 


dribble 
drill 
drink 


. drip 


dripping 
drivel 
driver 
dromedary 
drone 

drop 
dropfical 
dropſy 
droſs 


àlroſſy 


drove 


drover 


drought 
drugs 
drugget 


dxuggiſt, or 


drugſter 
duck , 
duckling 


dug 


— 


dulcimer 
dumpling 
dung 
dungeon 
duſt 
duſter 
duſty 


a „ 


dwale 


dye 


dyers- weed 
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Eagle - 
eaglet 


.ean, or 


Fean 
1 
earn 
earneſt 
earth 
earthen 
earthing 
earwig 
eaſter 
eat 
eatable 
eaves 
eboniſt 
ebony 
ebullition 
eccleſiaſtes 


e: cleſiaſticus 


eclipſe 
edder 
eddy 


_ edible 


educate | 
education 
ee] 5 
effeminacy 

effeminate 
effigies 

effuſion 
eft, or 


evet 


eggs 


egret 
ejaculation 

ejaculatory 
eject 
ejection 
elbow 


— 


elder- tree 


elecampane 
electuary 


N 
o 


elemoſynary | 


- ern 


elements 
elephant 
elixir 


elk 


* * 2 \ „ " Mo 
; ; o Ms > 
1 1 
by wot 


FEA, 


Era K 9380 


Ar 


elope - | 8 
opement _ equip —_ 
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empyrical eruption 
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emrods eſtridge, or 
emroſe oſtrich 
emulſion etimological 
enamel etimology 
endive exacuate 
enervate evxacuation 
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Engliſh evaporate | 
entertain evaporation 
entertainment euchariſt 
entrails ceuchariſtical 
entry we ies 
envenom _ Eeve=churr, or 
epicure | churr-worm 
epicurize eveck 
epidemical - evening 
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epiſtle nl, er 1 
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expeditious 80 farcin, „ pj ee IE ER . 
expencde farey ferrel, . 1 
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extirpate father fetch, or fiſtula 
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ſpur-rowel floramour, or beer 

Kve-foot, or flower-genteel fore · taſte 
ftar-fiſh florentine fore-teeth. 
fixen, or floret - fork - 

' vixen floriſt fork-6th-- 
abby flotten-milk, or forket 
flag ſkim-milxk forrage 
Aagelet flood, or ' fortnight 
flagey floud foſſet, or 
Nagon flounder faucet 
Nail flouriſh foſſile 
flake flower fountain 
famboy, or flower-de-luce . fowl 
flambeau flue fowler 
flame fluellin fox 
flammant fluid foy 

an fluidity fraction 
flannel fleuk fracture 
flap er fragile 
flare fluſh _ fragility 
flaſh flute fragment 
faſhy Autings fragrancy 
flaſk - flux fragrant 
flaſcet fluxion - frail 
flatulent fly 1 frame 
flayour / Ay-boat | francolin _ 
flaw fob frankineenſe 
flawn fodder freckle 
flawy fog freedom 
flax foggy freehold 
flaxen foil freeholder 
flea fold freeman 
fledge fole, or free-None 
fleece foal freeze | 
- fleſh. foliage freſcades 
feſhleſs- folio freſco 
fleſhy fome fricaſly 
fletcher foment friday 
flew ; fomentation Friend 
flexibility ſont friendleſs 
flexible food friendſhip 
flint foot fringe 
flip foot-pad fripperer 
flirt, or ford -, frippery 
jilt-flirt. *' forehead fritter 
fitter fore-horſe frock 
flitter - mouſe, or fore-locks frog 
rear- mouſe fore - loin froiſe 
float fore-noon frontini 
flock foreſt frontlet 
floor foreſtal froſt 
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furniture 
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furrier 
furroẽ- 
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galligaſkids . gentlewoman slutton 2 gout 
gallimawfry  gentry,. gluttonous gouty 
Salons germander, or- gnat gown 
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gallop _ gewgaws goat . graft... 1. * 
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gang gigot godhead grand-mother 
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. silt- head godwit grange 
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gentian, or | glow-worm' © "government... . _ grills. > es. 
oak . glue Oe ee. . gripes or S1 
gentil 5 Sluim 1% gours * ,- «vulture 
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griſtly ene g n heireſs © 
grit buaberdine Harrow beliot e. 
gritty _ habitation harflet, or turn- 
grizled i Hhabityde __  haſlet es hell n 
groat - hackle hart, or ö 
grocer | hackney-coach flag blellier 
grocery haddock haſel, or e bo 
grogram dw. haſle-tree helm ja Thea 
. „ bee *.helmet: 
- groom haggaſe, or ham belve A 
groove Rd V 5 
groſs haggle haſſock r EE 
grot, or hall Hhlaaſtings- * or- 
grotto hair hat „ ene 
grove hairleſs %%% 
ground hairy hatchet  Hhempen- 5 
eee hake e hen 
-groundling balcyon, or haut - boy, ors | heps, 8 
groundſel  king's-fiſher hoboyy hips: © » 
grout - halt aw: © bake: fi 
growſe hallibut o 
grub halter e ate, © hetbal. ©, © 
grubbage halm hawm. berbaliſt, ar 
- gruel, or bhamkin hay _ herbariſh_ 
water-gruel hamlet 5 | hazard „ herd 2 - 0 
gudgeen bammer hazardous: berdſman 
Suilder- roſe, or bamper „ , , 2 
| elder-roſe © - hane „or: 5 hazy | heron 8 
paar 2, 7 5 hip head | . hernſhay, or 
gueſt” hand head bor e Sgt 
hand- 5 ** — — . I, 
handfi " health  hHeroica), or 4 
handle  < healthful *" Heroic: 5 | 
- > handſel' | healthy, | heroine 3 
handy VVV : 
| handy-crafts JJ 5 
hanges * hearken- Berring- © 
* hangings © hearſe hicket, hickup, 
hang- man heart or hjek-cougl 
han beart- burn hickwall, r 
hapſe hearth Ricke, 
„Far- beam, ar bester ide 
hauorn. beam . Ss 
haricots heaven dillock 0 
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Inflate - intermiſſion iterate kit _ 
on | intermit *  itoration © is kitchen, or | 
| infuſe intermittent jubarb, or kitchin ri 
infuſon inter mix houſe-leeke ite 2006 © 
ingor 55-5 intermixture jug l kitten f 
ingredient internal bee : Fee ad 
inhabitant *  interpoſe © © juice -* knee 
inheritance *- . interpoſition | | Juicelsfs © knee d. 
inhoſpitable interpret juicy „ 4 
inject Fa jet ere | Jujubes © K nell 3 
injection inter F or Julep knick-knacks 
ink I er 3 5 
inmate  interſoiling Jjullan hier 
inn inter woven jumdals ns dn . 
inn-Rolder — inteſtate. jumps knit J=8 
innocents-day, Inteſtines june _ knob © © 
UC. or childermaſs inventoried |  junetin 755 knobby Ef 
inoculate © Invemtory” juniper-tree '' knock 
inſet inwards junkets knocker | 
inſipid Job, or job - Ivory © . 
—— Jobber e Jurden; eehte knorr 
inſolency —& Jockey _ juſſſel mp” me Y | 
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inſperſſoen joint meat „ 
inſtep Juointure keel! lacker 
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jnſtitute joll, orjowl keeve, or lad 5 
inſtitution jollor, or gills keever ladder 
inſtru of a cock kell, or kiln | | Ser 
inſtruction - Jonquil _ © key e le,, A 
inſtrument journal er ladyip- 
inftrumental- | Journey" - berief lamb 
intelleck 1 Kerne | agen YM me 
intelleQuat- „% ß 4 a. 
intelligence” Tf „% Ree 45 abe 
— ies 5: hettle kane ey 
intelligent iron-monger key v oi 
intelligible © irritate leide © Jampern, of 
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lean 
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leaſh 
leather 
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lark 3 
laſer Wort, * leper "4; 
lazer-wort 
Taſk 3 
laſſitude 

laſs 


leproſy 
eprous 


leſſon 
© lethargick 
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latchet 1 * Aver 
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lather ee 
lattice £3 ber — 
: laudanum | 5 
lavender i 
laver lice- bane 
laverock letze 
lawn 1 rad ö licoriſh, or 
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laxative nA 
layer 5 lie, or lye . 2 
lazer . lienterß 
lazeretto life | 
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lights 
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liquid 
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liquor 
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livery * 
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lobſter | 
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madam . 
madder 


maches, or 


maſches 


mackarel _. 


madge-howlet . 
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magget, or 


maggot ' 


maggoty 


magiſterial | 
magiſtracy . 
magnet, or 


loadſtone 


magnetical 
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hawk 


malady 


malapert 


male 


malevolent 


malicious 
malignant 


mall 
mallard 
mallet 
mallows 
malinſey 


malocotoon, or marſhy 
melicotony mart 


malt 
maltſter 


man 


mange 
manger 
mango 
manhood 
manna 
manners | 
manſion-houſe 
- mantle. 
we arm rang a 
7 mantle-tree 
mantua, or. 4 TOS ey 
manteau.  maſtication.. meager . 
manual maſtick meak, or 1 
manufacture maſtiff meal: 7. 
manufacturer mat mealy 
manufactory match . meal -tree ot. 
"manure matches ild- vine 
manuſcript. mate „ 
maple math. mear]. » 
' marble. mathes, or _ meaſure | 
march _ wild-camo- meat . 
1 F mile measled 
mare . matrice, or measles 
margarites ” MC... _ mechanical, . 
mariets matrimonial! mechanic 
marigold matrimony , mechoachan, or: 
marinade matron Indian root 
marinate mat medal : 
marjoram matter medallion 
market - mattery. medicable 
marketable | mattock a medĩcament 
marl mat tre medicinable, or 
— or maturation. . medicinal . | 
marmelade mature medicine 
marriage maturity meddick - fodder. | 
marriageable maudlin, or or Spaniſh 
marrow * tre foil 
marry ä medlar 
; marſh mavis.  megrim 
marſhal. maulkin melancholick-- 
marſhalſez | maund . melancholy. 
nn „ melicet 
mamaundy- 3 
martin, or thurſday - melilot 
martinet maw melon 
martingale maw- worms melwell _ 
martle-maſs, or mau kiſn membrane 
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mille I asle moraliſ t 
| iy err morality. hg” 
memorial ** Jͤͤ -motalize © © 
_— mill- mountain mob, or moras 
mend milliner mobile morel, or 
menial miller mode petty-morel 
meniver, or 25 miller? n modeſt morillꝶ 
minever millt maodeſty morning 
menow million modicum morphew- 
menſtruous milt  modiſh Maine. W 
menſuration mince modwall woody night- 
menuet, or mineing mohair * on 
minuet "= Mane moiety morris-dance 
mercenary mineral moil morrox-· 
mercer mineraliſt moiſt 8 morſ el! 
mercery minever © moiſture, or mortal ian 
merchandize minew, or moiſtneſs 3 by tn 
merchant ' menow molar, or. mortar 
merchantable minim e morter m 
merlin, or miniſter mole mortiication. 
merling minnekin, or molebut mor er. be 
mermaidd minks moloſſes mortiſe 
meſentery minnekins molt +: moe, + enrrias 
meſs „ molten moſſ/ 11. 
meſſage „ migoriexr, moment, , IT 
meſſenger mint = © monday moth eben 
meſſuage minuet money mother rae 
metal minute  moneyleſd — 
metallick  tnire. |, monger motherleſs -- 
metalliſt mirobolans mongrel motley yoo 
metheglin mitrour, or monkey nen, 
mew, or looking-glaſs moon OY mould n 
ſea-mew w Wige monopolize ee ä 
michaelmas misfortune monopoly moulder 
microſcope miſgovernment monoſyllable | - -mouldy / 
mid-day _* . miſreckon monſter moult, or + 8 1 
mid-lent miſs monſtrous LOBE moulter 
mid-ſummer.  meſſedine, 6 or- month + "mound + 
mid-winter miſſetoe monthly 1 mount 
middling pins 'miſ-ſpel monument mountain 
mit re monumental mountaineer 
mai = © alt moon mountainous 
midwall miſtake moon- calf mountebank 5 
midwife © miſtle- bir — moon-ey'd mourning © 
midwifry miſtletoe moor mouſe 
milch · co] miſtreſs mooriſn mouſſerong 
mildew 5 miſty mooſe mouth 
mildewed mite mop - mouthful 
mile * mithridate mope „ OED 
milfoil, or mittens _ „ "muck 755 ® 
yarrow mixture _ * | | mack-vorw ; © 
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| nice 
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niceneſs 8 
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night nutriment 
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night- raven 
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mugwets nail 
mulberry name : 
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opera 


operate 
operation We 


operative 


| operator 


opiate 
opium 
ople _ 
orache, or 
orage _ 
orange 
orangeade 
drangery 
orchanet, or 
alkanet 
orchard 
ordinary _ | 
ordure 


organical 

organiſt 

organy, or 
orgain 

orifice 

ork 

orpin, or 
orpine 

orris 


orthographer 


orthographiſt 
orthography 


Ur - >. 
orval, or 

clary 
orvietan 
oſier- tree 
oſprey | 
oſſifrage 
oſtler, or 
hoſtler 
oſtrich, or 

oſtridge 

otter | 
oven 
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ouſel 


dut - houſe 


Ouze 


ouzel 
. ouzy 
: owl : . 


ox- eye 


U 


oxymel 
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Pace 


pacer 
pacification 


pacific 


pack 
packer 
packet 
pad, or | 
pad-nag 
| padder, or 
foot-pad 
paddle 
paddock 
paddow-pipe 
padelion, or 
ſanicle 


padlock 
page 


pageant 


pageantry 


paigles, or 
cowſlips 
7 
pain 
painful 
paint 


painter 


painting 
pair 


palace 


palatable 


poaliſh 


; paliſades ; 
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| palliate | 


. + 
palm 


panado 
pancake 
pane 
pangs 
pannic 
pannel 
3 
panſy, 


heart? cath 


pant 
pantaloons 


panther 


pantler 
pantofle 


pantry 


pan 


paper 
papPY 
paralytical 
paralytick 
paramount 
paramour 
parapet 


paraquet 


parboil 
parcel _ 
parch 
parent 
parentage 
parget 
pariſh . 


: pariſhioner 


park 
parker 
parliament 
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bo - parmecity, or 


ſpermaceti | 
parmeſan 
parochial 

t 

parſimonious 
parſimony 
parſley 
parſnep 
parſon 
parſonage 
partition 
partner 


partnerſhip 


© partridge 


paſch-flower 
paſs 


paſſage . 
_ paſſenger * 


paſſe-velours 
paſſion 

paſſion. flower. 
paſſion-week, 


paſſover 
paſte 


paſtel, or 
_woad 


paſtils 


paſtime | 
paſtor 


_ paſtoral 


paſtry 0 
paſtry-cooke 
paſturage 
paſture 


ö paſty 


patch 


paternal 
patience 


patient 
patrimony 
patriot 


patrol 


patron 
patronage 
patroneſs 
patroniſe 
patten, or 
pattin 


parliamentary pattern, 5 
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pave 
pPavement 
: paunch 
paw 
pavn 
pawn-broker 
pay 
Payable 
payment 
pea, or 
peaſe 
peacock 
peach 
peak, or 
green peak 
8 
pearch 
pearl 
pere 
pectorals 
peel 
Peg, or 
pin 
pelf 
pelican 
pellamountain 
pellet 
pellitory 
pelt 
pelt-monger 
pen 
penman 
"» penmanſhip 
pencil 
- pendat 
pendulum 
penny 
penſion 
penſioner 
pentateuch 
pentecoſt 
penthouſe 
peony, or 
piony 
pepper 
percepier, or 
parſley- pert 
perch _ 
perdigron 
perfume _ 


perfumer 
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period 15 | $ 


PLA 


POL. 


plague 


piece- meal a 8 
f periodical Fa pico one or plaguy 2 Bon 
periwig, or parſley | plaice GD 
v peruke piercer plaiſter” 
periwinkle pig N 
perquiſites pigeon plait 5 
perry piggin plane 30 
pert . plane-tree 
peſt pilch „ 
peſt-houſe pilchard plantain - 
peſtiferous piles plantation 
peſtilence pill planter 
peſtilent pillar plate 
peſtilential pillaſter platter 
peſtle pillion pledget 
petrification pillow plethory 
petrify pillow- bear pleuriſy | 
petticoat pimpernel, or plonkets 
pettitoes burnet plover 
petty-cotty pimple, or plough 
pew pu pluck 
pewet, or pin plug 
puet pincers plum 
pewter - pinch plumage 
pewterer pine plume 
pharmacy 3 plummer, or 
pheaſant pink plumber 
pheaſant - pout pinner plummet 
philter pinnion plump 
phlebotomy pinnock. plungeon, or 
phlegm pint ducker _ 
phlegmatic pintado pluſk 2 
phoenix piony poach, or- 
phthiſical pip poche 
phthiſick pipe pocard 
- phyllires, or piper pock 
mock-privet pipkin pocket 
phyſical pippin pockified 
phyſician piquet pocky 
phyfick piſmire pod - 
piannet, or piſs podders 
wood-pecker piſtacho point 
piazza piſtol - Poiſon - | | 
pick-axe piſtole poiſonous 
-picket, or pitch pole © 
piquet pitcher pole 
pickle pitchy pole-cat 
pickrel pith poley 
picture pithy poilard dd 
be placket polygony, or 
piece piad OL 


or 1 
profitable 


rena 72 potion 
pottage 
pomacde 5 potter 
pomatum pottle 
Pome-citron _- pouch _ 
pomegranate - Poulterer 
pome-water.. poultice, or 
pommel _ poultis 
pompon, or poultry . - 
pumpkin pounce 
pond pound 
poniard /  Poundage | 
pool pPourcontrel, or 
pope, or pourcuttle 
ruff powder 
Popingey, or Powt - 
popinjay pox 
poplar - Prawn 
poppet pregnancy 
poppey pregnant 
Porcelain preke 
porch Premiſes 
Porcupine . Preſcription 
| Pores —< Preſervation 
" pork preſervative _ 
porker preſer ve 
porous „ ar 
porphyry pretty 
porpoiſe prick- wood, or 
porrenger ſpindle tree 
porridge, or prickle 
Pottage prickly 
portage, or r primer print, or 
- Porterage.. privet - 
„Porta! print 
porter primroſe 
portion prince 
partmantle princeſs _ 
Poſe priſon 
poſnet - priſoner 
poſſet „„ 
1 probe 
poſt- office proceſs 
poſtage proceſſion 
paſtern proclaim 
poſtillion proclamation 
poſtſcripft product 
poſy production 
. profeſs 
pot-aſres profeſſion | 
pPotatos _ profit _ 
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profuſe 


_ profuſion . 


progeny. ' 
progreſs 


project 


projection 
projected 
projecture 


prolific 


promiſe 
promiſſory 
prong 


pronounce 


pronunciation 


prop 


propagate 


propagation 3 


property 
proportion 
proportionable 
propoſal 
propoſi tion 
proſpect 


proſpective 


proſtitute 


proſtitution 
protuberance 


protuberant 
provender 
province-roſe 
proviſion 
provocation 
provocative 
prune 
prunel, or 

ſickle- wort 
prunello 
ptiſan 
pudding 
puet 


puffen 


puffin 
pug 

puke 
puliol 
pullee 


_ pulley 


pulpit 


pulp 


palſe 


| 5 


palverize 


| Pumice-ſtone. 
| Pump We 
pumkin 15 


punch 
punchion © 


punk 


Pupil 


Puppy . 


Purchaſe 


Purgation 
Purgative 


_ purge 


purification 
purify. 


purl 


purl-royal 

purples 

purr 

purſe 

purſlain, or 
purſlane 

purſy 

Puſh 

puſs 
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putrefaction 


Pu rid 
puttock 
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Quab, or 


water weaſel 
quaff 


dquagmire 
quail _ 


qualm 


qualmiſnh 


quarry 

quart , 
quartan ague | 
quarter-days: - 
quarter - ſtaff 


quarteridge 


quarterly 

quartern 

quaſh, or 
pompion 
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quean rape - wine 
queen rapier 
queeſt, or rarefaction 
ring- dove rarify 
quench rarity / 
duick- beam, or raſbery, or 
| wild-aſh raſpiſbery 
quickſilver raſher 
quilt rafor 
quince — Ip - 
quiney, raſpatory 
quint rat 
quintal ratafia 
quinteſſence rateen 
quire ron 
quite rattle-ſnake 
quit-rent rattoon 
quitch-graſs, or raven 
couch-graſs raviſh g 
quota raviſhment 
quotation raw 
quotidian ague ray 
quotient ream 
1car-mouſe, or 
XR. bat 
abbet reaſon 
— 3 reaſonable _ 
racket receipt 
rackoon receiver 
radiſh receptacle 
rafters reception 
rag receſs 
: ragged: reckon | 
ragoo reckoning 
rail recover 
raiment 5 * 
rain | create 
rainbow recreation 
rain- deer rectification 
rainy reify 
raiſins „ 
make _ red-gums 
ram red-ſhank. 
xambooz. red-ftart. 
rammer 3 
reddiſh _ 
3 reduction 
ramſoms, or reed 
buckroms enn, or 
rand eat' s- t 
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reel | 
refectives 
refectorx 
refreſh | 
refreſhment” 
regale, or 
regalio 
regimen 
regorge 


rein 


relapſe 


relax I 


relaxation 
reli& 
reliſh 


reliſhable 


remedileſs 
remedy. 
remnant 
rennet, or: 
runnet - 
rennet-apple 
rent 
repairs 
reparation- 
W 
replant 
repleni 
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reptile 
reputable 


reputation 


rere- boiled 
reſpiration 
reſpire 
reſt-harrow, 
or camoclæ 
reſtleſs | 
reſtorative 
reſtore 


reſtrictĩve, or 


reſtringent 
retail, or 


retale 


retch, or 
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retention 
retentive 


revelss 
revulſion 
reward 


rice 
rick, or recke . 
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rheum 
rheumatie 
rheumatiſm 
rhinoceros. | 


rhubarb 
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dicken 
rie, or rye: 
rim 

rime 


rimy 


rind 
ring 
rin g- dove 


robe 


| robil:etabreafe 


rocambole 
roche-allum 


rod 
rodge 


roe, or 


roe-buck: 
roll 
roof 
rook 5 
room 
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round- houſe ſallet ; ſaxafrage ſcourge 
roundelay ſallow, or ſeab ſcrag 
rouſſelet goats- willow ſcabbard _ ſeranch 
rowel ſalmon. ſcabbed, or ſcrap 

| rubber falt - __ ſcabby, ſcrape 

- rubbiſh: ſalt- ſeller ſcabious ſeraper 
rut ſalvatory ſcald ſcratch 
ruc | ſal ve 5 ſcale ſcrawl 
ruddock  ſamlet- ſcales - ſeray, or 
ml ſamphire ſcallion ſea⸗- ſwallow 

=, - ſampier _ ſcalp | | „ Or 
ruffle. . fmplan ſcalper | ſcream © 
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rum ſand 28 ſcar | ſcreen. . 0 
rummer fſandal ſcare ſcrew, uh 
| rump. ſiandaraclæs, or ſcare-crow ſcribble - 155 
romple redarſenick ſcarf > ſcribler * 
rundlet, or fanders ſcarification foribe IS 
runlet fandling: foarily” (ſerip * 
runnet, or ſandwx ſcarlet ſcritory 
rennet ſanicle, or ſeate ſcrolT- 


running-worm  fſelf-heg}' fcavenger- ſerub - 
runt ſap. ſcent - Cruple- 
rupture ſapleſss ſchedulss ſcrutoir, or 
ruſh ſapling ſcholar _<- ſcritory- Se 
rufſet ſapphire” ſcholagical- © ou 
rufſet-pear: ſappy ſchool ſculler © | 
ruſſetin fardel,or  icigtica or tout ſcullerx 
ruſt fardine ſcion ſcullion 
_ ruſty ſardonyc . | ſciffors _ ſcum 
rye, or rice Harſenet | ſcithe, or the ſcurf 
| ſaſh, or ſcold. ſcurfy 
8. | ſaſh- window - ſcollop ſcurvy. 
Sabbath - ſaſſafras Fino Fl ” found... > | 
ſable —: Catehel ſconce | | ſcutcheon © 8 
face ſatten, or ſcooy, ſeuttle 
ſaddle aitin ſeoopen: | fen-mew 
ſadler ſaturday ſeorbutic , ſea-navel 


ſafe ſiatyrion, or feorch . leak, Of 
" ſaffron. rag-wort —— or ſea · cal 
ſage  faucs water german- ſeam 7 
ſage · roſe, or fſaucer Bl ſeamſter, or 
—— ſavine ſcore ſeamſtreſs 
| ſainfoin - '  favonet- Ffſeorpion fear 
favour - ſcot, or ſhot ſearce 
ſavoury, ſeat and lot ſeaſon 
ſavoys ſecotch ſeaſonable 
ſauſage, or ſcotch-collops roms ou | 
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edge 
ſediment 
feed 
feeds- man 
feedlings 
ſeedy 
ſeeth 
fellery, or 
celery 
ſelvage 
ſena 
ſengreen, or 
houſe · leak 
ſenſation 
ſienſe 
ſenſes 
ſenſeleſs 
fenfibility 
ſenſible 
Lenſitive · plant 
ſenvy 
ſeptember 
ſerenade 
ſerge 
ſermountain 
ſerpent | 
- ſerpentary, or 
_  vipers-graſs 
Ferpentine | 
ſervant 
ſervine 
ſervile 
ſervitor 
ſervitude 
ſeſamum 
ſeſelis, or 
Hnartwort. 
ſet | 
ſeton 


ſetter- wort, or 
ſet- wort 


Ettle- bed 

ſettlement 

EW 

wet 

ex 

Mad 

ſha 

ſhalloon 

fialot 
fhambles 


thank 


 ſhapeleſs 
ſnai k 
ſhavings 


8ER 


ſnamoy 


ſhankpr 
ſhape 


ſheaf 
ſhear 
ſhearer 


ſhears 


ſheath 
ſhed 
theep 


ſheet 


ſheldaple, or 
chaffinch 
ſheldrake 
ſhelf 
ſhell 
ſherbet 
ſherry 
ſhift ; 
ſhilling 
ſhin © 
ſhingles | 
ſhirt. 


' ſhit, or ſhite | 


ſhitten 
ſhittle, or 
ſhuttle 

ſhittle-cock 
—_— 
Moe- © 
ſhoemaker 
G 
 thop-lifter 
ſhovel 
ſhovel-board 
ſnoveller,. or 
pelican 
ſhoulder 
ſhower 
ſhowery 
ſhred 


| threw, or 


ſhrew-mouſe 
ſhrew, or 
-- Jeold © 
ſhrimp - 
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ſolutive 
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ſhrove-tde = fey-lark 
| ſhrowd flipper 
ſhrub liver ©: 
mhutters ſloe 
ſhuttle ſloe- worm 
fickle ſloven 
ſider, or ſlut 
- . _cyder fluttiſh 
fieling, oer  fmall-pox 
cieling ſmallage 
ſie ve e er 
fille ſmelt 
filk-worm fmile 
filken _ Mith: 
ſill __ tmock 
ſillibub, or © fmoke 
ſyllabub ſmoky 
filver ſmooth. - 
ſilver- ſmith Tmother 
ſimar r 
ſimmer ſmutty- 
fimnel ſnaffle 
fimper ſnail 
fimples Rahe 
fimpler, or ſnap- dragon 
ſimpliſt ſnarlle 
ſinew ſneezae 
finewy Wipe 55 
fink -  ſnite, or rail 
8 ſ nivel. 
ſippet ſnivelling ; 
ſilkin, or ignore, or ſnort. 
Fgreen-finch ſnot 
ſiſter fnotty. 
- fifterhoog- - ſnow 
ſithe | ſnowy. 
ſizzers, or ſnuff, or 
ſciſſars ſnuſh 
| fkain, or ſkean ſnuffers 
eg ſoak 
ſkegger trout ſoap 
ſkeleton ſoapy + 
_ kkepe ſocket 
| ſkewer focks 
ſkillet - fſod, or ſodden 
ſkim ſoder, or ſolder 
ſkin ſodom- apples 
Ar 7s 
ſkinny _ ſoke 
' ſkirret, or ſole 
ſkirwort © 
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SPI #8$T A SR. 
foop, or Coup ſplat ftandiſh | ftrawbery 
4 e ſplatch ſtarch + ſtreet 
footy play ſtarling ſtrickle 
8 ſplees Nationer ſtrike 
ſorb-apple ſplenetic ſtaves- acre ſtring 
ſore ſplents, or ſtays ſtrumpet 
ſorrel ſplints ſteam ſtubble 
Wuſe ſplinter ſteed ſtud, or ſtode 
ſow ſpool ſteel ſtuff „ 
ſpade ſpoon ſteeple A 
ſpaniel ſpot ſteer ſtump 
ä ſpar-ha wle, or ſpotleſs- em ſtupes 
ſparrow-hawk ſpouſe fecling-maney ſturgeon. 
fparables - ſpout - ſtew - ©. 
ſpark ' ſprain Reward ſublimate 
ſparrow _ ſprat ee ſubſiſtence 
ſpatter- ſprig ſtews... ſüubſtance "Y 
ſpattle ſpring ſticadoes ſubſtantial 
Fpawl ſpringe ſtick ſubſtract 
ſpawn ſprinkle fill, 5 Jbtrachion... 
ſpecific ſprout  Kingo ſuccory, or 
ſpeckle ſpruce-beer ſtink wild-endive 
ſpectacles ſpun-yarn ſtiony ſtuckſtone, or 
ſpeedwell ſpunge ſtipend _ - ſea-lamprey. 
ſpeight ſpungy ſtipendiary ſucker 
pelle Opn: ſtirruß ſuckle 
ſperage, or ſpurge ſtiteh ſuckling 
aſparagus ſpurge-flax ſtittle- back ſuds 
ſperm ſpurry, _ Reck  fugy, or 8 
ſpermatic ſquab ſtock-dove ſugar „ 
ſpew, Sins _ ſquawl Kock-fiſh . ſulphur _ 4 
ſpicte ſqueak, or wet ſulphureous. eg 
ſpicery ſqueal ſttockings ſumach, or {iS 
8 or ſqueamiſñ ſtole, or ſtool ſumack 10081 
ſpignel ſquill  Komach. Farms 4 21818 
ſpider | + fquinſy, or ſtomacher ſun- flower . 
ſpike, or  — quinlſey . -ſKone ſunday 1 
ſpikenard - ſquirrel _ =  Rone-cholick. ſaper lockten FR 
in ſquirt ſtool ſuperſcribe BE 
ſpinage _- Fquitter , ſtapple ſuperſcription , 
ſpinal ſtable ſtorage ſupper Ni 
ſpindle- tree, or ſtacxk Kork ſupperleſs 1 1 
prick- timber ſtaff ſtorm ſuppurate Wh VE 
ſpine ſtaff-tree _ ſtormy ſuppuration e 
ſpinet .- = ſtove ſurcingle 20008" 
ſpinſter ſtairs ſtow _ ſurfeit 1 10 + 
ſpire . ſtake ſtowage ſurgeon ft 9 
ſpit . ſtalx ſtlrain, or ſprain ſurgery i 
: Ditchcock-eeT ſtall trainer - ſurloin\ 11 
fpittle ſtallion ſtrangury ſurname n 
fpittal Rander-graſs ſtraw furtout if it: 
SHR 0 2” 3 ſuſpen > 1 1 
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ſuſpenſory 


ſuſtenanoe 
ſwab 
wad 
ſwaddle 
ſwallow 
ſwan 
fwan-ſkin 
ſweat 
ſweaty. 
ſweep 
ſweepings 
ſweet-bread 
ſweet-briar 


| ſweet-william 


ſweeting 


fwelling 


ſwelter 
ſweltrx 
ſwift, or 
5 ſwallow - 
fine 
ſwine- por 
ſwivle, or 
ſwivel 
ſwoon - 
ſword- 


" 1ſword-fiſh-. 


ſycamore 


ſympathetick 


ympathize 


ſympathy . 
ſymptom 


ſymptomatick 


ſyringe. 
ſyrup 


tailor- 
taint 


Tc - 


TER: 


_ tallow 


talons | 
tamarinds 


tan 


tanner 


tang, or twang 


tankard 
tanſey. 
tap 
tape 
— 


tapeſtry 


tapſter 
tar 
tarantula 
tare 
tares 


tarniſh 


tarpawling 
tarragon, or 
dragon wort 


tarras 


taſte 
taſteleſs” 
tat ters 
tavern. 
tea 

teal 


team 
teat 
teem 


teleſcope 
temperament”: 
_ temperance... 


temperate 


temperature 


tenant 
tender 


tendrel 


tenement 


tennis 
tent 15 
= Ro 


tenure 


terapine, or 
tortoiſe 
terrier. 


- TIN TRA 
tertian ague. timer Reg; 
teſter, or * | tinker >, . 
— ang  Uppet + on 
tetter, or tipple 
ring-worm tirdles, are 
thatch ? treadles 
thicket tire, on 
thigh. head-dreſk 
thiller, or or tirwhit, on N 
thill-horſe lapwing. 
thimble tiſſical 
thirſt tiflicke - 
thirſty- tiſſus 
thiſtle tit, or titmouſe. 
thorn tit-larks - 
thorn- apple tittle-tattle % 
thorn- back taad 
thread toad - ſtool 
thre toad-flax, or - 
threſher flax- weed 
threſhold toaſt 
throat tobaceo | 
throſter, or tobacconiſt 5 
throwſter tod 4 
— 
torab. 
tongue 
toothleſs 
toothſome. - 
top 
. top= knot 4 
| topaz... 
tiger, or tyger Topping. 
tigreſs . torch 
-tike. tormentil, or 
tile Engliſh- ſel- 
till wort 
tillage torrent 
. tortoiſe 
timber touch-ftone-: 
timbrel, r tour 5 
tabor towek 
wn tower 
tinman town..: 
_ tin-worm 
tincel, or tinſel toy- man | 


Ro 
tradeſ „ 


traffic 


tragedian 


tragedy ' 


tragical 


tragi-comedy 


train- oil 


trammel 


trance 
transfuſe 


transfuſion 


tranſom 


tranſpiration 


tranſpire 


tranſplant 
tranſplantation 


tranſport 


tranſportation 


trap 


trapes 
trappings 


traſh 

travel, or 
tr alf 

tray 

trea cle 


— 


treddles. 
treaſure: 
treaſurer 
treaſury. 
treat 
treatment 
tree 
treefoil 


trellis, or 


buckram 


trencher 


a 


trepan 
treſſes 
treſſel 
trettles: 
trevet 
trickle 


trifle 


trinkets b 
tripe 


tripe madame 


tripery 
trivet 


tollop. 


trumps 
trumperx 
trumpet 

trumpeter 


trundle- tall 


trunk 
truſs 
truſſel 
tub 
tuberoſe 
tuberous. 
tucker _ 
tueſday 
tuft 
tuition. 
tulip 
tumbler - 
tumbret 


tum our 
tun, or ton 
tunick 


tunnage 


tunnel, or 


funnel 


tunny 


tup jt 


turbiſh 
tur bot 


turd 


turdy 


turkey 
turkey- pout 


turmerick 
turn-pike 
turn-ſole. 
turnep 


_ turner. 


turpentine 
turtle 


_tutar 


tu toreſs., | 


_tutty _ 
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1 VE R vi 1 
Fa EIS verge 1 Ft 
twelve- month verjuice” 1 
twis  * vermiliow- 1 5 
twilight vermin i 
twin vernal * 
tympany vert . 17 
| 1 vertigo ü _ 1 
Vacation virtue Wo 
vagabond virtuous 1 : 1 
vagrant ver vain, or _— 
vail pigeons-graſt i= 
vaily verviſe be = 
valet acbb veſſel Fi 
- valetudivaty veſt 20 / Is 
vallance, or yeſtment- | 
_  vallence veſture 
valuable vetches, or 
valuation chick. peaſa 
value vai 
van, or fan viands 
vane, or fane vicar 
vanity vicarage; or F 
vapourous” vicaridgs: 
vapours' vice N 
vardingale; or vicious. be 
fardingale victuals 1 
varlet victualler: | \ 80 
varniſſt village 111 
vat, or fat Wing | : 
vault” villain” ns 
udder Allanous 5; 
veal villainy | ik 
vegetables vine i 
vegetation vine- grub | 
vegetative vine-pear 
vehicle vinegar 
vein ? a vineyard: 
vellum vintage 
velvet | vintager 
vend - vintner 
vendible violet 
veneerin _ vie © 
venere! viper. 
venery | virago 
veniſon. virgin 
venom virginals 
venomous virginity, 
vent 8 virile 0 
verdegreaſe viritity. 
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virtuous undreſs 
virulency undried 
virulent undutiful 
viſcous unfarced 
viſibilitx unfaſhionable 
viſible , unfeather'd 
viſit | . unfed i 
viſitation unfiniſnid 
viſitor _unfurniſh'd 
vitals ungarniſh'd 
vitriol ungather d 
v xen ungenteel 
vizard unglued 
ulcer unguent 
ulcerate unhealthful 
ulceration unicorn 
ulcerous _ uninhabited 
ultramarine uninvited 
umbles, or unjoint 
numbles unirerſe 
umbrella, or univerſity 
vmbr unkennel 
umpirage unkiſſed 
umpire unlac'd 
unbarr' d unleavened 
unboil'd unload 
unbolted unlock 
unbon'd- unmannerly 
unborn unmanur'd 
unbowell'd unmarried 
unbraid unmaſk d 
unbuckled unplough'd 
unburied. unpoliſh'd 
unbutton' d unpolluted 
uncas'd unrefin'd 
unchaſte unrepair'd 
unchaw'd. unrip | 
uncle unripe 
uncomb'd. unrivet 
unction unroot ; 
unctuous unſaddle 
uncureable unſaleable 
under- butler unſalted 
under-caterer unſavoury 
under- chamber- unſcale 
lain unſcrew . . 
under-ſecretary unſeaſonable 
under-ſell unſtiteh 
under-wood unſtuff d 
underling untie 
undraw untile 


unwaſh 
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until! 
untruſs _ 


unwater' d 
unwedded 


voca tion 


voice 
voider 
volatile 
voluptuary 
voluptuous 
vomit 
vomitory 
vowel 


voyage 


urchin 
ureters 
urinal 
urinary 
urine 
urn 
uſquebangh 
uſurer 
uſury 
utenſil 
vulnerary 
vulture 


mW. 
Wad 
wagtail, or 


water-ſwal- 


low 
Wages 
waggon 
waggoner 
wainſcot 
waits 


wake robin, or 
ftarch-wort . 


wall 
wall- creeper 


wall- flower 


wallet 


- wallop 


walnut 
wand 

wane | 
warden-pear 
wares 


warnel-Worms 


„„ Warrener..-- | 
5 Ks 
_, waſh 
VV. 
bake Tl Ms 


water. 
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warren 


waſſelers 
waſte 
watch 


wateriſh 
wax 

wean 
weanling 
weather. 
weather-cock 
weather-glaſs 
weave - 


Weaver 


web 


webſter 


wedge 
wedlock ö 1 
wedneſday | 
weed 
week, or 
wick _ 
weekly 
weeſel 
weevil 
weft 


weight 


wen 
wencg | | 
Wer :;.- * 
1 7.. b 
whale 
wharf © 
 wharfage 
 wharfinger 
whay, or 
whey | 
wheyey, or 
wheyiſh . 
wheal, or whelk 
wheat 
wheaten 
wheel ' 
wheel-wright. 
whelk 2 
whelp | 
__- - wherry 
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hay | 
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DEN 
Wilding 
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wood-blnd 


Jam 


yarn 


whey, or whey wilk, or welk _ wood-cock _ . 


whip: 
whirlpool 
whiſk. 
whiſt 
whites”: 


is 


white-meats | | 
white pot " 


Whiting 
Whitlowy 


whit-funday « : 


whitſuntide 
whittail 
wholefail 
wholeſome % 
whore 


whoriſh 
wicker 
wicket © 
wid geon 
widow © 
widower _ 
widowhood 


wiek, or Wick 


wife 


wig 
4 wildg mY 
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Abraham 
Alexander 
Ambroſe 


whoredom 


Whoremaſter 
r wiſp 
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william, or 


' wood- pigeon” 


- willow . 


wind- pipe 
wind-thruſn 


window 
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, wine-cooper 


Cxfar 


Daniel | G 


ſweet-william ook lands | 
- > wood-lark 


wimble-  wood-louſe 


- wind-cholick wood-monger 
wind- fall $3 a 


WOoof•U 
wool 
 woollen - 
woolſted, or 
So worſted 
- work 
 workman 


-* wind-mill 


winding et 
windlaſs, or 
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wine 
Worm 
worm- ſeed 
wormwood 
worſted 
wort 
wound 
Wrappers 
wren 
wrench 
wriſt 
writing 


Yo" 


wing 
wire-draw 


with 
wither 
withy 
witwalt 
woad 

wolf 
wolf-bane 
woman _ 
womanhood 
womaniſh " Yacht 
womb yard 
wood 5 8 


Benjamin 
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Edmund 
Edward 
Eleazer 


Charles Elias 


Chriſtopher F. 


Clement 
Conſtantine 


D. 


Ferdinand 
Francis 


Frederick 


Lavid 


: wood-pecker eee | 


workmanſhip yoke-fellow 
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Names of MEN and WOMEN. 
Bartholomew Dunſtan | 


Dennis Gabriel ES 
| ">. 1 John 


8 young 


Siles 


_ Horatio 


Jacob 
lames 


year 
yearly 
pyelk, or oe 
. yellow-Jaun- Yo 
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yeſt 

_ yeſterday 
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yelk 


youngſter 
younker 
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youthful - - 
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Zeal 
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zodiack 
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Alice De orah 
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1 "Y 61 57 | 
Ming proceeded thus far, in the firſt Branch of 
this our 5 Undertaking, for ths Practice and Im- 


rovement of our female Pupils in the Knowledge of 


their Mother-Tongue, we flatter ourſelves, that the 
following curſory Remarks of the late celebrated Dr. 
Watts, on the important Advantages of Reading and 
Writing, will be look d upon, not only as an entex- 
kainigg but inſtructive Coucluſion. 


&« 'Fhe Knowledge of Letters (ſays that ingenious 1 15 
" 1 is one of the greateſt Bleſſings that ever 


God beſtow'd on the Children of Men. By this 


© Means, we preſerve for our own Uſe, through all our 


« Lives, what our Memory would have loſt in a few 
© Days, and lay up a rich Treaſure of Knowledge 
for 1 that ſhall come after us. | 

By the Arts of Reading and Writing, we can fit 
at Home, and acquaint ourſelves with what is done in 
c all the diſtant Parts of the World, and find out what 
% our Fathers did long ago, in the firſt Ages of Mankind. 
* By this Means, a Briton holds Correfpondence with 
* his. Friend in America or Japan, and manages all 
« his Traffick. We learn by this Means, how the old 


&« Romans liv'd, how the Jews worſhipp'd: We learn oF > 
Gy what Moſes wrote, what Enoch prophefied, where 
Adam dwelt, and what he did ſoon after the Crea- *  »# 


„ tion; and thoſe. who ſhall live when the Day of 


cc Judgment comes, may learn, by the ſame Means, 
* what we now ſpeak, and what we do in Great Bri-. | 


« tain, or in the Land of China. 


In ſhort, the Art of Letters does, as it were, re- 


* 


« vive all the paſt Ages of Men, and ſet them at 
** once upon the Stage; and brings all the Nations 
« from afar; and gives them, as it were, a genen! 
Interview: So that the moſt diſtant Nations, and 


* diſtant Ages of Mankind, may converſe together, 0 


* and grow into Acquaintance. 

But the greateſt Bleſſing of all, is the Knowledge 
„of the Holy Scriptures, wherein God has appointed 
* his Servants, in ancient Times, to write down the 
_* Diſcoveries which he has made of his Power and 


c * * Providence and his Grace, that we, who 
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DRE ec oh 
« live near the End of Time, may learn the Way to 
% Heaven and everlaſting Happineſs. 5 
Thus Letters give us a Sort of Immortality in 
« this World, and they are given us in the Word of 
4 God, to ſupport our immortal Hopes in the next. 
„ Thoſe therefore who wilfully neglect this Sort of 
A Knowledge, and deſpiſe the Art of Letters, need 
& no heavier Curſe or Puniſhment, than what they 
% chuſe for themſelves, (wiz.) To live and die in Ig- 
4 norance, both of the Things of God and Man. 

« Tf the Terror of ſuch a Thought will not awaken 
ce the Slothful, to ſeek ſo much Acquaintance with 
their Mother-Tongue, as may render them capable of 
« the Advantages here deſcrib'd; I know not where 
* to find a Perſua ſive, that ſhall work upon Souls that 

 « are ſunk down ſo far into brutal Stupidity, and fo 
t unworthy of a reaſonable Nature. 
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. ART f WRITING. 
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A foort PoRTIAL ADDRESS to our Female 
Pupils, on the important Advantages ari- 
Jing from thę Usk of ihe Pen. | 


Y® ſpringing Fair, whom gentle Minds incline, 

To all that's curious, innocent, and fine, 
With Admira ion, in your Works are read, 
The various Features of the twining Thread. 

Then let the Fingers, whoſe unrivall'd Skill 
Exalts the Needle, grace the noble Qu1LL. 
An artleſs Scrawl the bluſhing Scribler ſhames, 
All ſhould be fair, that beauteous Woman frames; 
Strive to excel, with Eaſe the PEN will move, 
And pretty Lines add Charms to infant LOVE. 


— 
. 


INSTRUCTIONS for young Prafitioners in 


e 0 EE WRITING 7-5 
„ neg the Practice of various Hands 
1 N may be of ſingular Service to young Gentle- 
men, who are brought up to various Employ ments; 
and tho Command of Hand, or, as tis generally 


— 


„ 


: ealt'd, Striling, may be of ſome Service, by wy of 
occaſional Decorations ; yet there is but one Hand ab. 
ſolutely requiſite for young Women to improve them 
' ſelves in, and that is the Round Hand, which is much 


preferable to the Lalian, tho' formerly, indeed, the 


latter was in high Repute amongſt the Ladies; neither 
is there the leaſt Neceſſity for our Female Pupils in par- 
ticular, to practiſe any ornamental Flouriſhes whatſo- 
ever; ſo that all they are under an indiſpenfible Obli- 
gation to learn, in regard to Penmanſhip, lies in a very 


varrow Compaſs; for if they can but once attain to 
make their Writing look fair and Dit, "tis as much 


as is required at their Hands. 


Short Rule for learning to WRITE. 


O write true, ig to keep a due Proportion be- 
tWeen the Letters. 
Draw two Lines at a ſmall Diſtance with a Pencil, 
and let the Letters fill up the Space. 
There are two Sorts of Letters ; ſome hw within 
the Lines, and others exceed them, - 
Of the former Sort are theſe that follow, Viz. 


a, Cy E, 7, N, A, 0, F, YU, Wy, , V, Ve. 5 


The following are of the latter Sort, vi. 
b, a, /, g. hy J, &, 0 P, 97, l „9. 


Obſerve, the Letter c if it be carried on, "the 03. 


| bring the Stroke down again, tis @ ; carry the à above 
the Line tis 4; carry it below the Line ſtrait, tis 93 


turn it at the End, tis g; begin the with a longer 


Stroke, and 'tis an e. 


The Letter 2, if it be carried above the Lane "tis 7; 
if it be doubled, 'tis 2; if this z falls below the Line, 
tis y; and if this ꝓ wants the firſt Stroke of it, N + 


or what is call'd jod . 
1, if it be rg roundrh, conſtitates a - if this bi 


| hedlew the Line, 'tis J. and if it turn the other Way, 


be ee 
Strokes, tis m; if the firſt Stroke goes below the Line, 


a it forms a p; if it mfr, ̃ ORR, 
to | e 8 


it is / 
u, if it ſtops at the Top, tis v; if there 


4 


_ 


PE RT C88) | 
it be cartied above the Line with a Bend, tis an %; and 
if the h be turn d i in the Middle, tis a 4. | 

"x is two cs turn'd the wrong Way; z and ſhort 75. 

5 bear ſome near Similitude. | 1 

The Method to attain the Art of Writing ſoon, is 
to practiſe frequently on the following Letters, c, i, l,. 
3 for from them. you a all the reſt; as for e ; | 

From c; you form o, a, a, g, g. e 5 | _ 

From :; 7 Dy 5 | 

JJV „ 

And from „; r, u, b, u, w, B, „ 

"In writing great Letters or Capitals, he principal _ 
Stroke is a long S; with a true and eaſy Bend, it 
makes the 4, B, 1 „F, , = 

' Obſerve, thoſe who write but ſeldom, loſe. their 1 
Hand by taking off their Pen at every, Letter, and by 
writing with a quick Stroke or Jerk; in order there- 
fore to prevent ſuch an ill Habit, aſe yourſelves to- 

. write ſeveral Letters at a Time, without taking off the 

Pen; for the more you can accompliſh” this, the more 

you will command the Pen. _ 

- As the fair Sex can with Eaſe procure good Pens, I = 
ſhall not trouble them with avy unneceſſary Directions 
how to make them; but tis highly requiſite, however, 5 
that they ſhould be inſtructed how to hold them in a. 
proper Manner, and how they ought to * when mY | 
are 1 to * „ 5 


* 


= 


— 


2 
. 
„ 4 
WH 25 ; 1 1 
3 1 BY 4 , bn” 4 at. 4 
'or | e 1 þ 
ain N. C 'F 
* 9 —_— | 
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14. Your firſt 2 $: End muſt reach jut a 5s ww — ih x 
the 9 5 of the Nai | : . 


[told 6r red en mat Side. of the Barrel of the ben. 1 


ny * 
8 2 
we. * rs 


As 


(6). 


| that 3 is next-it, and will then BOY to the Top of the 


Nail of your firſt Finger. . 
IV. Your Pen and Hand thus 3 your Pen will 


be held on the right Side of it, (almoſt under the Bar- - 


rel) by the End of your ſecond Finger near its Nail. 
V. On the right Side (almoſt on the Back of the 
Barrel) it will be held by that Part of your firſt Finger, 
which is neareſt your ſecond Finger. 
VI. On the left Side (about an Inch and a Quarter 
from the Point of the Nib) it will be held by the Ball 


of the End of your Thumb, traverſing ſlant-wiſe op- 
\ Polite to the End of your Thumb-Nail ; and the fea- 
ther'd Part of your Pen will paſs between the upper 
and next Joint of your firſt Finger; and the Hollow, 
Sued or Opening of your Pen, will be hid from your 


got 
VIE The Hollow (or Palm) of your Hand, will 


5 be almoſt directly againſt your Paper. 


VIII. Your third Finger muſt bear on your Paper, 


| Wich. that Joint of it which is next to its Nail. 


IX. The Ball of your right Hand (near ycur Wriſt) 
muſt not (nor any Part of your Hand, but the before- 


mention'd Joint of your little Finger) touch the Paper. 
X. And laſtly, your Pen and Hand order'd accord- . 
| Ing to theſe Directions, you will find the Paper and 
| Deſk on which you write, will, be borne on by nothing 


elfe bat the Nib of your Pen, the lowermoſt Joint of 


"Four little Finger, that Part of your right Arm, which 
Is between your Wriſt and Elbow; and by the Thumb, 


Fingers, and Part of the Arm, near the Elbow of 


_ your left Hand; on which, and the Seat you” ſit "hs 
the Weight of your Body ſhould reſt. 


J he next Article to be learn'd is, how to . com- 


wes modiouſſy, when you are diſpos'd to write; and for 
that Purpoſe obſerve the following Diteclions. 


I. Let the Height of the Flat of your Deſk, where 
on you lay your Book or Paper, be about twe Foot 
three Quarters from the Ground; the Height of your 
Seat one Foot three Quarters ; let your Seat's Edge. 
be diftanc'd from the Edge of the * (ek comes 
next n * half a Foot. 1 L 

et 


and your þ left Arm; and hold your Papg 


ble; and for that Reaſon never out of any 
in your Letters without Corners or Plats, and the right= 3 


| confiſts in the well ddjoſting of their Parts, well her — 


no 5 be made as nearly of a Heighth. as you. | 
3 ; and the ſame Letters in the ſame Piece of Wi- 


3 2 4.38 ws oy 
1 n 
e ** 


N 2 
S t Cer LEG 

4 5 — - * 7 * "i - 

th MT CEE OT Arn hr Pen, 


Th 1 hs * 
It 1 the Room for your Knees and ö "x 
under r your Deik, be one Foot. | 
IIf. Lay your Book or Paper, on Mick + Toy writ, 
freight before you. "8 {6 
IV. Let the Elbow of your right. Ar 
from your Side about four Inches. 
V. Let your Body be nearly oprighes * . 
againſt your Book or Paper ; and if you!” ſuffer 


er an 
t of it to touch the Edge of your Deſk, Which i it 4 
beſt to avoid if you can, let it be but lightly. I 
VI. Let the Weight of your Body reſfifon your Sea 
r or Book faſt = 


When you ook by the Toffru&ions bor arn'd 
kw to hold your Pen, and to fit. in  properPoſition,” 
endeavour to make your Writing as legibe 


Affectation of making it look fine, add Spiigs 
great Letters, or throw any unneceſſary Strokevmmongſt. 
your ſmall ones; but make your Fulls and your Smalls” *. 
very ſmooth and clear; make your circular Strokes. . 20 


lin d ones without Crookedneſs; keep ſuch a Diſtance. 
between your Letters, that. the Whites between eg 
of them may be as exact as is conſiſtent with Praftieez, © 
and take the ſame Care with reſpect to the Diſtance. a. Wa 
of your Words and Lines; for the Beauty of Letters. 


5 2 *& 4 7 1 \ . „ 
. A 1438 » 1 7 
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« 4 % £ n 
2 4 6 69” © i 2 
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forming the Strokes of which they are compo 'd, 
Few them to the beſt Advantage. - PR 
laſtly, take care that all ſuch Letters' PRO | 


as near as may be, of the ſame Proportion ;. Fo 
— always remember to perform as much of * . 
as 125 can in one nn Stroke. n 


SF 
2 


2 7+ * 5 


£34 
wot 
7 * 
. * > | 
ho hd 
: 8 . 
ee eee 
+ oh: , W 5 
© 4-6 s 
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WN 5 1 
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dee /a . f Fi [OURES.,. 


pg of Figures well is as neceſſary as 
Wing of Letters well; for, without Fi- 
giures, no Aﬀars in common Buſineſs can be tranſ- 
acted ; and, therefore, I would adviſe all my Female 
Pupils, in general, to make their Figures in the molt 
graceful Manner they poſſibly can. % 
Obſerve, that Figures, when rang'd in Colaminy 3 in 
Books of Acca@ynt, ſhould be made upright ; but when 
mix'd with Ls tters, in Writing, they ſhould ſtand. 
ining. And let this. be a ſtanding Rule, 
gur Figures be made conſiderably larger than 
/riting. 
0 1. ſecond Branch of our new and uſeful 
Eg, we ſhall only add ſome proper Copies 
Nation of our Female Pupils, and ſome few 
iar Letters, to inſtruct them how to expreſs them- 
_ ſelves w Propri ty, when they make their Applica- 
tions to their Equ s or Superiors, if 9 * 
by Way of epiſtolary Correſpondence. | | 
Ihe particular Copies then that I would recom- 
mend to their Practice, on their firſt Entrance i into the 
Art of Penmanſhip, are the four ſin le Lines here- 
a _ under written; ſince each of them is ſo contriv'd, as 
- to contain the whole Alphabet within itſelf, b which 
Mleans, they will inſenſibly, as well as expeditiouſly,. 
—_ a competent Roles of the Uſe of ny: 
. 
The four ſeveral Copies are as follow. : 
# I. Prize __ Workmanſhip, and be expefully 
b Bf. Ui ent. 
$a 8 H. Knowled ge mall be promoted by frequent 
Exereiſe. 
„ INH. Oick-Gghted Men by Exerciſe will Lein Per- 
fection. 5 
IV. Happy Hours are : quickly follows by amazing | 
Vexations.. | 
When our. Female Papile.: 3 have ſpent 1 | 3 
ſufficient Time in tranſcribing the above Lines, and ; 
have, by a, 2 the whole e 2 2 
fami WE. 2 
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familiar to them, then fe artificial Copiesſi6uld'bs 
laid aſide, and others ſu ted in their Stead, which 
are more intereſting and inſtructive; for Quintillan, 
who was one of the moſt able and experienc'd Pre- 
ceptors of the Age wherein he liv'd, and was for 
making the moſt of every Thing in the Education of 
Youth, exhorts all Writing-Maſters, in the ſtrongeſt 
and moſt engaging Terms, never to give their Scho-. 

lars any idle, fally: Copies, which have little or ho_ 
Meaning in them; but on the other Hand, to be 
very careful in recommending to their Pfactice ſuch” 
only as contain'd in them the higheſt Regard for 
Virtue, and the utmoſt Abhorrence and Deteſta- 
tion of Vice; for what is learn'd whilſt in our 
younger Vears, ſinks deep into the Memory, adheres 
to us till old Age comes upon us, and has. a prevailing 
Influence over our Conduct to the very De our 
Deceaſe. 1 85 
In- order therefore to aha ſo valuable” an Ku: 8 
we ſhallmmake it our Buſineſs to lay before our F ems + 
Pupils, a complete Set of Alphabetical C Copies, both 
in Proſe and Verſe ; each of which ſhall contain ſomg - 
ſententious Precept, or Maxim; and ſuch other Rule © MM 

of Life, as if frequently copied, and treaſurd up in 
their Memories, ſhall not only contribute in a great 
Meaſure to their Succeſs here, but what is of ini; ĩ 
nitely greater Moment and e SET to their * ; 
pinels lereaſter. 5 c 
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Selelt Pro#hereat. e in Profe and 
1 erſe; alphabetically diſpos'd for the Eaſe © 
| Young Womens Memories, and their 
farbe eee! in the Art "of WX 1 
| TING, . 
„ io Firſt Set, in bel * | 5 . 
= 8 . poliſhes and improves Nature. 
B Beauty is a fair, but fading Flower, e 
Content alone is true Happineſs. 
D Delays often ruin the beſt Deſigns. 
. ee is the * of Acer, 
| e ran. 


og | 8 5 . 


Fortune is a fair bu : kekle Mitres. „„ 
Grandeur is no true Happiness. 

Health is Life's choiceſt Bleſſing. 

Indolence is the Inlet to every Vice. 

Knowledge is a godlike Attribute. 

Liberty is an invaluable Bleſſing. © 

Modeſt Merit finds but few Admirers. 

| Necetfity is the Mother of Invention 

One bad Sheep infects the whole Flock, 


mo "M3 


5 P Pride is a Paſſion not made for Man. 


Quick Reſentments prove often fatal. 
R Riches are precarious Bleſings. 
8 Self-Love is the Eane of Society. 
J The Hope of Reward ſweetens Labour. 
V Variety is the Beauty of the World. 
: W- Wiſdom is more valuable than Riches. 


.X *Xceſs kills more than the Sword. 


N Yeſterday miſpent can never be recall'd. | , 
2 Zeal miſapply d i is pious Phrenzy. IG 


Second Set, in ſingle Lines. 


AﬀeRation ruins the faireſt Face. 
Beauties very ſeldom hear the Truth. 
Conſcious Virtue is its own Reward. 
Diligence overcomes all Difficulties. - 
Envy too often attends true Merit. 
Fame once. loſt can never be regain d. 
Good Humour has everlaſting Graces.. 
_ Humility adds Charms to Beauty. 
Innocence is ever gay and chearful. 
Knowledge procures general Eftcem. 
Love hides a Multitude of Faults. © © 8 
M Modeſty charms more than Beauty. | 
N Nothing is more valuable than Time, 1 
0 Order makes Trifles appear raceful. 
P Praiſe is grateful to human Nature. 
QQ Quick Promiſers are often ſlow. 3 
R Recreations are both lawful and 2 
Ss shame attends unlawful Pleaſures. 
T Truth needs no Diſguiſe or Ornament. 8 
_V Vanity makes Beauty contemptible. Ew 
"Me Without er 2 825 1s but a Barthen. 5 
+ X "Xamples 


Serceerebr. 


bay > 14 79 5 — Y 


Xx Xam ples u more thai Proven?” 


Y . like Beauty, very ſoon decays. TO, 
Z Zeal warms and enlivens Devotion. FV 


7 bird Set, in double Lanes. - 
E rk 
Art and afliduous Care mat j join | s 
To n the Works of Nature ſhine. | 
B 
Beauty SA Flower that firikes the 758 
But (Roſe like) ſoon its Colours die. 
C 
Content is a e e 
And he's unwiſe that aſks for more. 
D . 
Dare to be juſt er Fame a, ; 
For Virtue is its own Reward. - 
b 7 nh : E ; 
CR. Far 3 once it 3 Mind, 
Is to true Merit ever blind. 25 1 


ui 


. Firſt to thy Maker, Homage pays .. w N 
And Bert, thy Sing 8 Comms 1 obey, _ 
bY 1 grudging to the b 88 
And Heav'n will foon avgment thy EE. 8 


Fern 


H 
Bona beſtow where Honour' " due, 8 
4 ev”! wag one will hogour vou. a „ 


Jeſt not not, ye Fair, with ſacred th: . ,-- 
or ſpeak with bur of King, = MY 


- Sin we yſelf, x e . =; 1 : 
And Pride, thou Ne | not made for Mad, | 1 
5 . 5 L 
1 92 5 W i. when 8 adverſe proves, , 
o_ : 5 „ wee, 
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| Money's the God ay all adore ; = 4 

Wo courts, or ſmiles upon the Poor? 28 
N 

None are 10 happy as the Juſt, * 

_ Whole N ames are . in the Duſt. 5 
© * 

Old A r or Sickneſs, mows dawn ttt 

72 e the ſtatelieft ee fall. 
* | 

8 like Lattice, in Gir n 

But my ann, hear the Truth. 


EY REP de Mun 5 
15 he chat N is andone. - 8 


Riches, akin a below d, 
Are Feelings worthy of a God. 7 
8 
3 the Bow ſhould be 3 3 
Paſtimes Are good, af innocent, 
3 
Tho- Beauties: Shafts reſiltleſs are; 
The Virtuous Rill outſhine the Fair, 
* 
2 Ardeſe; if; impure, has no Dane "I 
; Tuclecency''1 is Want of Senſe. N 10 
Who would to lawleſs rnb 8 
IB has 8 hg Sweets of virtuous Love 2 75 
2 X 2. 1 * | Z 
Aenple oft, fs Drops fail, Fit, 
Wl over giddy Youth cog | 4 
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oe taks, dike tender Twigs, the 3 3 

"OR. as „ür falion d e . . 
2. 3 

Zeal, 1 too Wer Heat . | 


Soon to on org turns. 5 


A pre” , ! a 
999" Seins 12 
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„„ 075 5 
ut Counszus ; or, Ruuzs of Ln % 
Proſe: Without Regard to alphabetical 


Id oor cn Work; and know-yourſelf, ö 
25 


Let Reaſon go before every Enterprizel 
and Counſel before every Leiten. 


3. Be not diverted from your Duty, by idle Re- 
flections that the filly World may ee you; 


for their Cenſures are not in your Power, and conſe. 
quentiy ſhould be no Part of your Concern, 


4. Reſt ſatisſied with 2 well, and leare others to : ; 


talk of you what they pl 
. Pitch upon that fv of Life which i is the moſh. 


ws and Cuſtom will render it the moſt de- # 


6. Never 1 that till 8 which you can | 


- 2 nor ever do that by Proxy which you as 


1 
fineſs an Excuſe to decline the Offices of H 


Be: at Leiſure to do Good ; and never make Das f 
8. Forget the Faults of others; but always remem - 85 


ber your on. 


9 Hear no im of a Friend ; W any of an as 
Enemy: Believe not all you hear, nor report ery ow ES 


believe. 


being tranſported with a dig and being deje& 
intiv' Day of Adrerkey 9 
10. Make ow + 


be in his Power to be a fncere Frie 
Foe. 


and at Night, atk yourſelf what you have done. 


13. Never reveal your Secrets to any, exccpt it be ; 


| as much their Intereſt to keep them, as it is yours, thut 


F 


7 


$54 
N : 5 8 1 3.5% ; « 175 ; 
wy 3: l £ © 


a = * * 
7 | „ e 5 
3 4 1 | 3 ; : 
3 Ph, . 
: Wow * 48 * r 
: Na 


10. Always conſider, that there is nothing certain in 
this mortal State; by which Means you will avoid. _} 


ble; «« ack 0s pan YR: 
all; ere _—_ ene but it ma,. 
an inveterata I. 


12. In the Morning, think what you have to 4% 1 
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14. Shun the leaſt Appearances of Evil, that yon 
may not be ſuſpected; and if you cannot avoid both, 


chuſe rather to be ſuſpected, when you do not deſerve 


it, than to do Evil, without being ſuſpectet. 


— £ 


15. Be content in that Station Providence has allot- | 
ted you; for Serenity of Mind is the moſt precious 


1 


Jewel of human Life. e „ 
16. Diſdain not your Inferior, tho? poor; ſince he 


may poſſibly be your Superior in Wiſdom, and the no- 
ble Endowments of the Mind. e 


17. Never indulge yourſelf in Sloth; for Idleneſs is 
the greateſt Prodigality; it throws away Time, which 
is invaluable, in reſpect of its preſent Uſe; and when 
it is paſt, can never be recovered by any Power of Art 


or Nature. 


18. Beware of Oſtentation; an accompliſh'd Wo- 
man conceals vulgar Advantages, as a modeſt Woman 
kides her Beauty under a careleſs Dreſs. Dl 

19. Never ſpeak reproachfully of any Perſon whom 


ſoever ; for ſuch Injuries are very ſeldom, if ever, for- 


* 


gotten; and may poſſibly prove au Hindrance to your 


JJ ̃ ˙— | | 

20. Be very cautious in believing any Thing ill of 
Four Neighbours; but be much more cautious of 
making haſty Reports of them to their Diſadvantage. 


21. Do nothing but what is Praiſe-worthy; nor be 


1 puff d up with popular Applauſe; entertain Honour 


with Humility, Poverty with Patience, Bleſſings with 
Thankfulneſs, and Afflictions with Reſignatioͤn. 
22. Let Virtue and Innocence accompany your Re- 
creations ; for unlawful Pleaſures, tho agreeable for 


2 Moment, are too often attended with bad 'Conſe- 


quences, and inſtead of relaxing the Mind, plunge us 


into an Abyſs of Trouble and Vexation. 


23. Give your Heart to your Creator; pay due Re- 
verence to your Superiors; honour your Parents; give 
als 


| your Boſom to your Friend; be diligent in your 


ling, let your Station in Life be what it will; give an 
attentive Ear to good Advice, and be $ benevolent ; to 5 


V „ . ok en; 
60: Bey gy not the Truth of what God has 
thought fi | 


to reveal to you, however .intricate and 
| ö!) ß 


CCC 


47 5 


myſterious; kae he requires our Aſſent to noching 
that is contradictory to Reaſon, "Hi he does to N 72 5 
Truths that are above it. by 
25. And laſtly, put forth all goud Strength in ho 
nouring of God, and doing his Commandments ; for 
that Time ſhall end in a bleſſed Eternity, that is pru- 


dently and zealouſly _ in * Service of the Su- 
preme Being. 


Seeler Couxszius; or, Robs of A in 
eaſy Verſe : Without N ts n 1 


Order. 
F IRST kanoar God, and next why Pare 
q e f ' 
. And deal to all Men their peculiar Due. 

- E. Abſtain from others Goods ;---Let not thy Mouth 
iy Bee prone to Lies; but always utter Truth.. . 

7 3. Bear not falſe Wirneſs ; ; let thy Words be juſt 3 * 
— Preſerve thy Chaſtity, and keep thy Truſt. 
* 4. Let Juſtjce in thy Meaſures ſtill prevail; ; 42 
If | Equal thy Balance; even be thy Scale. 
I 5. What the kind Hand of Juſtice gives receive, 
of And with thy 'deftin'd Lot contented live. ; 
of 6. To rob the Hireling of his Due abhor z 
— And never in the leaſt afflict the Poor. 
be 7. Let public Love inſpire each gen'rous Soul; 
ur And ev'ry Part be uſeful to the Whole, 
th S8. Shun Av'rice; from whoſe fatal, fertile Root, 


All the malignant Kinds of Evil ſhoot, + 55 = 
9. Speak whe thou know'ſt is right: And ſeorm _— 
EE. to | 5 
Words ſuited to the Times for ſordid Views. 
10. If Wiſdom, Strength, or Riches be thy Lotz 
| Boaſt not; but rather think thou haſt them not, 
11 1. Be all thy Paſſions with the Mean endow'd; 
- Nothing too great, too lofty, or too proud. 
i 2. In all thy Talk be Moderatidn had; 
The Mean is beſt; for all Extremes ate bad. . 
2 13. Repine not at thy Neighbours Good, nor tb, 4 
N 5 envious 1 th' n Minds aſſail. 
H z Hers ade? EY „ 
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. Be always temp” rate; ſhameful Deeds * 
Chaſe not with Miſchief, Miſchief to purſue. =» 


: 25. Let Juſtice vindicate thy Goods or Life: 


Soft Words are uſeful : Strife engenders Strife. 
36. Truſt not too raſhly; 5 but thy Faith ſuſpend, | 
Till thou haſt certaih Knowledge of the End. 
17. Euact not from a poor Man (tho''thy Right) 
A Debt, with Rigour, to the utmoſt Mite, = 
18. Be not too ſparing ; know thou'rt mortal made: 
Nor can thy W be to the Grave convey d. 


1 9. By adverſe Fortune be not quite ſubdu d; 


Nor too much lifted up with Joy at Good. Þ 
20. Shun mad, vain-glorious Boaſts ; and be thy 


Tongue : 
With Modeſty, that uſeful Beauty, burg. Xe 


21. Conceal no Fraud; for both are equal Thieves, 


Who ſteals the Goods, ang. who, when ſtol'nz 
. 

22. . Labour, and let thine Hands procure Relief i 
Of all thy Wants: —-An idle Man's a Thief. 
Let Rev'rence of thyſelf thy Thoughts controul, 
And guard the ſacred Temple of thy Soul. 

24. Chuſe out the Man to Virtue beſt 85 6 

Him to thy Arms receive, him to thy Boſom bind. 


To theſe prudential Maxims we ſhall only add two 


or three inſtructive Proverbial Sayings, in Proſe and 


Verſe, and then proceed to give our Female Pupils 
ſome few Specimens of Epiltolary Writing; with 

which we Hall nts this Branch Female 
Education. e e 


Select Proverbial Max Ms, F299 Hort pr afti- 


cal IMPROVEMENTS, by FE: of Gocis 
ion. 


Provers I. 


„ is true Niſdom. 


INTEGRITY, in regard to Succeſs in Buſineſs, 
without any other Conſideration, hath many Ad- 
vantages over all the fine and artificial Ways of Diſſi- 


Lafer, much the ſafer, and more ſecure Way of Deaf- _ 


And 


| pains Strength by Uſe; and the more and longer any 


whom he has to do; to repoſe the greateſt Truſt and 
Confidence in him, which is an unſpeakable Advan- 


_ - If a" Man, indeed, were to deal in the World for a = 
Day only, and ſhould never have Octaſion to con- 


if a Man ſhould ſpend his Reputation all at once, and 


thing but this will laſt and hold out to the End: AI 


ther, 


af 


8 


in the World; it has leſs of Trouble and Difh- ; 


In 
vil „of Entanglement and Perplexity, of Danger 


and Hazard in it: It is the ſhorteſt and neareſt Way 
to our End, carrying us thither in a direct Line, and 
will hold out, and laſt longeſt. The Arts of Deceit 
and NM eviinoel grow weaker, and leſs ef- 
fectual to thoſe that uſe them: Whereas Integrity 

an practiſes it, the greater Service it does him, by 
confirming his Reputation, and encouraging thoſe with 


tage in the Buſineſs and Affairs of Life. 


verſe with Mankind any more, ſhould never more ſtand 
in Need of their good Opinion or good Word, it were 
then no great Matter (as to the Concerns of this Life) 


venture it at one Throw; bat if he be to continue im 
the World, and would have the Advantage of Con- 
verſation whilf he is in it, let him make uſe of Truth 
and Sincerity in all his Words and Actions; for no- 


other Arts will fail, but Truth and Integrity will carry 
« Man through, and bear bim out to the very HU. 
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7 0 
F is a cel 


lebrated Thought of Socrates, that if all _ 

the Misfortunes that attend Mankind were to be 
caſt into a public Stock, in order to be diftributed - ma 
amongſt the whole Species, thoſe who now thought _ FRAN 
themſelves the moſt anhappy, would prefer the Share ü 
they are already poſſeſt of, before that which would + ut 
"Horace, indeed, bas: carried this Sentiment {till far- 
and aſſerts, that the Hardſhips. or Misfortahes WW 
dich we lic under are more eaſy to us, than theſe 5 
FO OR Ss ew. 
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any other would be, in caſe we could change Condi- 
77% TT ST Tr LE. 
From whence ariſe theſe two Leſſons of Inſtruction, 
namely; that tis a Sin, in the firſt Place, to repine at 
dodour own Troubles, whatever they be, or to envy the 

Happineſs of our Neighbour, however 8 
great. And in the next, that we ought never to think 
too lightly of another's Complaints; but to regard the 
Sorrows of our Fellow-Oreatures with Sentiments of 
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Humanity and Compaſſion. 


# 


PROYEARTEML.: 
Exceſs kills more than the Sword, ; _ 

HERE is no Character more diſpicable and de- 
_* aa. form'd, in the Eyes of all reaſonable Perſons; 
SH than that of a Drunkard; neither is there any Vice 
Wk that has ſuch fatal Effects on the Minds of thoſe who 
are addicted to it. The ſober Man, by the Strength 

_ of Reaſon, may keep under, and ſubdue every Folly 
=— to which he is moſt inclin'd ; but Wine diſcovers every 
SE  Tittle Flaw, every little Seed that lies latent in the Soul; 
"$4 it gives Fury to the Paſſions, and Force to. thoſe Ob- 
j;ects which are apt to produce them. Wine heightens. 


_ louſy into Madneſs. It often turns the Good - natur d 
MMan into aa Idiot, and the choleric Fool into an Aſ- 
ſaſſin. It gives Bitterneſs to Reſentment, makes Va- 

nity inſupportable, and diſplays every little Spot of 
the Soul. in its utmoſt Deformity. The Habit, more. 
over, of drinking to Exceſs, befides the ill Effects 
abovemention'd, has a bad Influence on the Mind, 


it not only impairs the Memory, hut weakens the Un- 
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d over their Conduct, to keep an exact Balance betive 
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Indifference into Love, Love into Jealouſy, and Jea- + 
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even in its ſober Moments; for, by inſenſible Degrees, 
derſtanding. „ 5 
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. Cut your Coat according” te your Cloth. 3 I, ee 
HIS isa ſhort Leſſon of Advice to all Mankine” 
in general, and directs them to have a ſtrict Ey 855 
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his Sleep certain and refreſhin ng, neither ES... 
crazy Body; and when old Age comes upon him, it 


Girds and Achings, which are at leaſt call'd the Gent. 


P 3 -NLET 


way 
fete © 
8 2 , 
8 


* _ FE: 44 8 
| gs p 


% : 1 „ 
cer Taha and Diſburſements ; and never to let 1 
their Vanity and Pride ſo far overcome their Reaſon, ._ 
as blindly to run in Debt, and reduce themſelves by 
their bag TOP: to. e and. e e 
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eee, 00 
H E Huſbandman returns from the Field, 902” | == 
from manuring his Ground, ſtrong and healthy, = 
becauſe innocent and laborious. You will find no 
Diet-drink, no Boxes of Pills, nor Galley-pots amongſt mas 
his Proviſions ; ; no, he neither /peaks, nor /ives French;  } {1 
he is not ſo much a Gentleman, forſooth. His Meals «© 
are coarſe and ſhort ; his Employment warrantable z _— 


- 


with the Laſhes of a guilty Mind, nor the Aches of 2 
comes alone, bringing no other Evil with it, but Hſe, 4s 
But when it comes to wait upon a great and worſhipful > 
Sinner, who for many Years together has had the ge. 
putation of eating wwel/, and doing I; it comes (as it ml 
ought to do to a Perſon of fork Quality) attended 
with a long Train of Retinue, as Rheums, Coughs, -_ 
Catarrhs and Dropſies, together with many painful 


How does ſuch a one go about, or is carried rather. 
with his Body bending inward, his Head ſhakin 5 Bs OT, 
his Eyes always wacering (inſtead of weeping hi the 
Sins of his ill-ſpent Youth? In a Word, f Age 
fiezes upon ſuch a Perſon, like Fire upon a rotten . 
Houſe ; it was rotten before, and muſt have fallin of lt 
itſelf ; ſo that 'tis no more chan one Ruin preventing 
another. ; 

A temperate, innocent Ule of the Creature, never 
caſt any one into a Fever or a Surfiet. Chaſtity makes 
no Work for the Surgeon, nor ever ends in Rottenneſs-of 
Boness.. Sin is the fruitful. Parent of Deny and a 
ill Lives occaſion good Phyſicians, __ Th oy n 

N I proceed any farther, I think: it. abſolutely || , 
to make one ſhort Remark, (that our Female 
Tal \n0 comemprble Idea of the pre. 
„ UE bag... 
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eln little Leſſons of Inſtruction, or imag fre this laft 
in particular, a little too ludicrous for a mee? Maxim) 
and that is this, that this laſt little Lecture was de- 
liver d from the Pulpit by the great Doctor Seurb; and 
the firſt is an Extract from one of the beſt Sermons 
that ever was wrote, by the univerſally admir'd Doctor 

„ 

. Now for the N Inftr&ons of my Female Pu- 
pils, and for their innocent Amuſement, at the ſame 
me, I ſhall add the ſame Number of Proverbial 

Maxims, exemplified in eaſy Verſe ; and then proceed 

directly to lay before them. ſome hort and familiar 

Letters, as a Form for their Imitation, when they 

_ to addreſs themfelves by Way of Epiſtolary 


e either to their h or e "Ui 


"Provern | By 8 
Make Hay avbile the Sun 3 Þ 0 


. THAT can be done, with Care Os 
* To-day; 5 


| 7 5 A2.M s vnthought * will attend Delay : I 
Our Siſtant Proſpects all precarious. are ; 3 | 
£4: For Fortune | is as 5 fickle as ſhe's Kar. | 


3 | Py R 0 v E R 1 1. 1 di by „ 
„ 8: TOR trivial Lofs, nor Werren Gain as ein 3 
. Mole- hills, if often heap'd, to Mountains 


rie? | 
+ Weigh ev'ry ſmall B aud Ne 2 waſte; 15 


; F Farthings, long fav d, amount to Poutils at * 


| PrRovensy II. . 
5 of the Snake in the Capes . 
| OFT ſoothing . Words don't aways fi iendly „ 
„ rove: OF 1: 5 
' kl 42 Miſchief is often conch'd in proffer's Lene: 25 . 
5 OY Fair Speeches, when the Thoughts to is xclin „ A 
4 os "on the Varailh ans = Jeſio 


F 8 
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Bend the Ta wig | oh is ati . 
pokts: ENTS, whoſe Love to Children oft * 
To thoſe re mol indulge are moſt unkind: 


| © For Youth that want Diſcretion: what to chuſe, 
= Incline to Vice, when giv'n too ous a Looſe. 5 


Prove RB V. 
ar External Charms are precarioue BLBags. A 


H E Roſe is fr ant, but it fades in Time: 
a Violet . but quickly 2 ** 

ine: 

While Lillies hang eien Sends, and ſaon d 

| And whiter Snow in Minutes melt an 
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Orcaffons, peculiarly calculated far. they, . 3 _ + ; 1 
SER VI cs of our Female . e 
rr 


From a 4 in the City to @ Lady Lerne, 
mending a Relation if bers fo ad as 507 e 


or & 5 1705 
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HE Bearer hereof i is "Miſs huts OT go pn. - = 
' Niece of mine, who has had a very-liberal be. e 
* Education, and has made Cookery, Paſtry, Se. 5 2 e 

tho' under thirty Years of Age, her favourite Stud. li 

For her Integrity and Abilities to ſerve you, in tlie Ws 
Capacity, of a Houſe-keeper, or Superintendant” of ä 
your Family, 1 dare be accountable. I take the greater 
Pleaſute in this Recommendation, as I no Ways doub, l 
but if ſue bas the Happineſs once to be retain'd by ou, Wii 
that, 8 9 pan Tm warmeſt ee 7 — —_ 


* 
BE 


= that «I fall have an — that Means, of 
3B being, in ſome 5255 SAT rp „ 
= Jan, | 
Madam, wes | 
Yo our moſt obedient "LEN | 
995 A. B. 


LETTER II. 


From a mb in the C ountry to a Merchant 4 
Lady; ix ee of a . | 


Madam, 
BO UT a Week ago you deſird me to enquire 
A in. my Neighbourhood, after ſome Wet-nurſe of 
3 rode, that had but lately lain in, for the Suckling of 
Miſs Nancy, I have found One accordingly, whoſe 
Huſband has the Character of a very honeſt and good- 
natur'd Man; and tho' but a Butler, is much belov'd 
-and reſpeRted i in the Family where he has been retain'd 
for ſomeYears. The young Woman likewiſe is a Fa- 
=  -'vourite with his Miſtreſs, who will give her the beſt of 
Characters. She has a fine Breaſt of Milk, is per- 
WS Oy neat, tho' plain, very lively, and as healthy as 
Jou can wih. I no ways doubt. but when you ſee 
ber, you will be pleas'd with her Appearance. 
| Notwithſtanding their Circumſtances are ſomewhat 
1 narrow, they live above Want, and as her Huſband is 
IP B a very ſober Man, ſo he is exceedingly fond of little 
_ "Children, as well as of his Wife. 
] They have no Superfluities, tis true, about chem; ; 
but what they have is neat and decent. 
4 -She propoſes to wait on you one Day this Week, 
ww. and when you come to talk with her about Particulars 
I doubt not, but that you'll find ſuch ready and per- 
.. Mt tinent Anſwers, as will give you perfect SatisfaRtion. 
"You may depend npon it, that ſhe is a Woman" of 
= | Taroprity, and would ſcorn to impoſe upon you. In 
. 5 mort, Madam, I don't know any Perſon more capa- 
ble of anſwering your Purpoſe, and tis with Pleaſure 
3 embrace this een, of eee 5 
was 


8 


Z SatiafuAtion. She is 


"Tax; 8 1 ee Your mef 3 
6 15 . * n Servant, 


LETTER II. 


| From r s Wife in the City to her Mau, 


_ © that auaxted a good Cook. 
| Madam, 7 


\HE laſt Time we drank Tea 3 you i! 
- mated to me, that you was at a great Loſs for a 


thorough Cook. The Bearer hereof has liv'd five. _ 
Years in a Merchant's Service, and would not have 
 remoy'd, but that ſhe was unfortunately ſeiz'd with the 
Small-pox, and has fince been in the Country for the 


Recovery of her Health. She is now perfectly well, 


and no ways disfigur'd by that malignant Diſtemper. 3 
She has made, tis true, her Applications to her late 


Miſtreſs, to be receiv'd into her Family agaip; but the 
Lady happen'd, it ſeems, to be provi 


to give her the beſt of Characters. You may depe 


on it, from me, 2 he is 3 honeſt, perfectly ſo- ; 


ber, of a very 


ae and, in ſhort, 
every Way well Tre for ormance of What 
ſhe promiſes to undertake. If you * to give your-" _ MM 
ſelf the Trouble of paying a Viſit to her former Mi- „ 
ſtreſs, I doubt not in the leaſt, but ſhe'll confirm what 


I haye here ventur'd to ſay in her Behalf. Tis my 
humble Opinion, you may wait a long 8 before 
you find out One more fit for your Purpoſe; If upon 
Enquiry you ſhould approve of her, I all be glad of 
0) the 2 8 of e 1 e Sag 
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Fun Ps git Chat ear FR 8 ther Lady, hi 
enfuir d after. a Chanter- Meth : 


: HE Bearer, Fam l is one 1 have dom 
acqua inted with or ſome Time; her Parents 

were ſome Years ago in very good Circumſtances, but 
through unforeſeen Loſſes in Trade, her Father has 
been greatly reduc'd. As Miſs Fanny, however, is 
their only Daughter, he has ſpar d no reaſonable Coſt 
„in her Education, ſo far at leaſt as to qualify her for 
aany genteel Service; ſhe can read, write, and knows 


- + atknowledg'd to have à very good Taſte for Dreſs. 
7: As to her Temper, ſhe- is perfectly good-natur'd, and 
no ways inclin'd to Goſſiping, or caſting Reflections 
on any of her Acquaintance behind their Backs. I am 
very well ſatisfied, that ſne will anſwer the Character 
L have given her. © Pll brin 7 Arr with me one Day 
this Week, and then yow'll 
* of = 3 Till your: I remain, 
75 our Haun, nus LY 
„„ F. * 
ö LETTER v 8 
Bom. a Mother. in the Country to Ber 3 in TS 


Ef - Miſs, in not acquainting ber 9 I Hor AR 
3 Dear Daughter, 5 


= | ſelves, for our too eaſy Conſent to your Depa 
ture from hence for London, tho in Company with 5 


„ trot. you, and in whoſe Power (we were ſenſible) it 
| was to ſerve you. Tis now near three Months ſince 


your Friends are impatient to hear whether you are 


. 8 of Accounts; add to this, ſhe is not only - 
rfect Miſtreſs of all Sorts of Needle-works,' but ia 


able to form A buſter | 


Qui 9 £- iy $5 


don, charging her with eing too long filent and re- 


UR Father and I 3 . au. | 


near Relation, with whom we thought we could ſafely . 


we have had one Line, either from her or you. All 


LOO or _ and RO w=_ "IO | * has 
"7 awer d : 


d f 
* e 


© 


\ 
K P 


*. 


ply with, if Lam not wanting to myſelf. If I meet. 


. 


TO n+ > 

anſwer d your Expectations. Friends may prove falſe ; 
if therefore you have met with any Dire 
never be aſham'd to own them. I charge you, there- 
fore, let me hear from you by the next Poſt, be your 
Situation, good or bad. I am willing to hope for the 
beſt ; but in caſe you have met with no Service ſuitable 
to the Education we have given you, return immedi- 
ately ; our Circumſtances are not ſo narrow, but that 
we ſhall be glad to receive you, and that in the moſt 
affectionate Manner. We would not have you be a 
Burden to my Coufin, or to live in a State of Depen- 
dence. Conſider then our Uneaſineſs; confider too, 
how well you are beloy'd by all your Relations in ge- 
neral here; and then conſider with yourſelf, whether 
your Silence is any ways juſtifiable. In a Word, your 
Father and I ſhall be inconſolable till we hear from you. 

ET lam your affectionate Mother, * 

%%% ĩ ̃ VE „ 
Honoured Madam, ny „ . © wh 
ITH too much Juſtice, I muſt own, both my 
Father and you reprove me. 1 am perfectly 
aſnam'd of my groſs Neglect, and faithfully promiſe 
never to offend you more in that Particular. Tis with 


Pleaſure, however, that I can aſſure you, that my good 


Couſin with whom you entruſted me, has ated with 


as much Tenderneſs and Indulgence towards me, as ir 258 | 


I had been her Daughter. I have wanted for nothing 
during my Abſence from you; and tne only Reaſon of 
our mutual Silence was, that ſhe was determin'd to 
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ſettle me to my Satisfaction before we wrote. Tho) Wi 


this is the true State of the Caſe, I cannot juſtify her 


Remiſſneſs, much leſs my own, where my Duty was 


concern'd. Dear Madam, reſt ſatisfied, that I am 


planted, through my good Couſin's indefatigable Care 


of me, in one of the beſt of Families. I àm treated 


with the utmoſt ReſpeR, and ſet about nothing, that is 


beneath my Station, or what I can, and ought to com- 


wirh any Alteration, which I have no Manner of Rea- 
 howeger, to ſuſpect, * depend on n 


e 
. . = 4 * : , F » * , 
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(86) 
of my Complaints. I return you and my Father ten o 
thouſand. Thanks for your affectionate Invitation home; F 
but I think tis my Duty to eaſe you of an unneceſſary lu 
Expence, when I am capable of maintaining myſelf ye 
with. Credit and Reputation. When I have had Trial | fu 

of the Family a Month or two longer, I ſhall be 
better able to form a Judgment, whether my preſent 
happy Situation is thoroughly confirm'd; or not. Be 

aſſur d, however, in either Caſe, you ſhall never have 
Occaſion to charge me with Remiſſneſs in Writing for 
enn l 0 0 oe fi 002, ORE 02 7 COTS. 

Lo IEG FEE RET, TEE 

Door dutiful Daughter, __ 


— 


* TEE mi 
1 for 2b L:KiT T EN NI . e we 
From a Maid Servant in London, acquainting her Pa- f 
x | N Ai 
rents in the Country with a Propoſal of Marriage that 
had been made her, and requeſting their impartial WM . by 
Thoughts on an Affair of ſo great Importance. _— 


_ Honoured Father and\Mother, ' © . 
ERVICE, you are ſenſible, is no Inheritance, M 
10 and tho' I have no Diſtaſte to the Place I have ha 
mo / been in for theſe fve Vears paſt; yet, methinks, de 
I ſhould be glad to ſettle in the World, and live free ou 
from Dependence, in caſe that ſhould be my happy We 
Tot. I have now Addreſſes made to me by one Mr. tur 
Aſeanabell, a Freeman of the City, and in a reputable ſhe 
SF Way of Buſineſs. He has liv'd in the Neighbourhood Po 
& many Years, and has the general Character of a very ſox 
EF  AJober, diligent Man, and an excellent Artiſt in his Pro- 
feſſion, Which is that of an Upholder. My Maſter and Re 
=— Miſtreſs, by whom I flatter myſelf I am well \beloy'd, do 
and who wiſh me well, perſuade me very ſtrenuouſſy tle 
to embrace the Offer; neither am I myſelf any ways X 
everſe to ſuch a Change of my Condition, However, 
I have ſuſpended my Anſwer, till I can hear from you. 
If therefore you approve of his Propoſals or not 
hich I have ſent you enclos'd) let me hear from you. 
a a Poſt or two, and I'll give him an Anſwer without - 
farther Heitation. Be altar d, howeven that notwith- 
OE OOOVDT O45 4 _ 
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Freedom to tell him the Truth; yet I will not abſo- 
lately conclude on-any Thing in his Favour, till I have 
your joint Approbation; for 1 am determin'd ever te 
{ubſeribe tld 


by our dutifal Daughter, 


LETTER VIII. 


| The Parents Anfeer. | — 
Dear jenny, 5 . : 


FOUR Mother and I thank you for your datifel 
Application to us in a Concern of ſo great Mo- 
ment. All we can do is, to beg of God to bleſs you 
and direct you in this your - -intended Settlement. As 
we live at too great a Diſtance to pay you a perſonal 
Viſit, we ſhall freely ſubmit the Conduct of the whole 


dent, by your Precautions, chat you have taken It into 
your des Confideration. As you are ſo perfe 

well ſatisfied with your Lover's Character; as your - 
Maſter and Miſtreſs ſeems to confirm it; and as you . 


deavsurs; we hereby Ad you both our. Bleſlings, and 
our free Conſents. All that we are ſorry for 1s, that 
we can make your intended Huſband no ſuitable Re- 
turn. Let us Know, however, when your e 


Point in your Favour. We will contribute at leaſt 
ſomething towards Houſe-keeping. Pray preſent. our 
Love and Reſpects to him, cho“ unknown, All vor - 
| Relations here Join in their good Wiſhes for your 

5 doing; and we think ourſelves the ſooner you are . 


7 | tled the _— "We are, 4: 
"2 * Your truly loving Father and 1 

, ES cud 3 HP EET 105 R Bk and R. . 
. LETTER. 


trading he 'has but little to n either nt me, or Jl 
any of my Friends, as I have long ſince taken the N 


y 
have ſuch a fair Proſpett of Succeſs by your joint En- 


ſhall be actually confummated, and we will ſtrain a 


Affair to your own Prudence and Diſcretion. You are : 
old enough to make Choice for yburſelf; and tis evi- _ 
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688) 
From the ſame to her Parents, informing them of the 
| Conſummation of ber Marriage. 


Honoured Father and Mother, V 
# by HIS comes to inform you, that Mr. Meanwe/l 


and I are now actually Man and Wife ; but that, 


as his Houſe and Shop are not yet perfectly fitted up 
to his Satisfaction, I ſhall continue for about three 
Weeks or a Month with my good Maſter and Miſtreſs, 
"till it will ſuit with his Convenience to take me home. 
They are ſo well pleas'd with my Settlement, that 
they have made me a voluntary Preſent of five Guineas 


towards Houſe-keeping. What ſmall Matter of Mo- 


ney I have ſav'd in my Service, Mr. Meanmell has 
given me for Pin-Money, as he calls it, I had no 
Thoughts of concluding this Match ſo ſoon as I have 
done; but when I had produc'd your Anſwer to my 
- Jaſt, he would never let me reſt till I had added my 
own Conſent to yours. I hope I ſhall have no Occa- 
ſion to repent of my Compliance with his Paſſion for 
me, ſince his Intentions, I dare ſay, were ſtrictly ho- 
nourable. He preſents his Duty to you both, tho' 


unknown, and joins with me in deſiring you to put 


_ yourſelves to no Manner of Inconvenience, out of any 
natural Love and Affection for me; ſince he has aſ- 
ſur'd me, and has order d m to tell you ſo, that he 
doubts not but to be able, through his own Induſtry 
and the Bleſſings of God on his Endeavours, to main- 
tain me very well, and to permit me to make as good 
an Appearance as any of his Neighbour's Wives, that 
have any Conduct and Oeconomy; he deſires I ſhould 
always go neat and decent, but not to affect, as too 
many young Wives do, drefling. in all the Colours of 
the Rainbow. In a Word, TI have a fair Proſpect of 
beirg very happy, and ſhall make it my daily Study to 
make him ſo ; which, with your joint Prayers for the 
Continuance of our Love, will be a Means to make us 
more ſo; Without any farther Ceremony, therefore, 
we ſhall ſabſcribe ourſelves, : „ 
= Tour moſt dutiful Son and Daughter, 
| JI. and H. Meanwell. 
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 Youno Woman” s GUIDE | 
TO THE 


ART of NUMBERS. 


'RITHMETICK i is the art of working by 
Numbers. - 

Properly [pearning. all Operations in Arithmetick are 
nothing elſe but Aadition and Subtraction; for Multipli- 
cation is frequent Addition, and Divifun is frequent 
Hubtraction. 


The Valuing or Reading of Numbers is call'd N. 
tation, or Numeration. | 

In goon; of Numbers, only three Places are pe- 
culiarly ot regarded; namely, Units, Tens, and 

8 ; for all Places exceeding theſe three have 
only new Names added to them. 

Make a Comma, therefore, at every third Plics (be 
the Range of Figures ever ſo long) from the right 
Hand; which three Places make a Period, and are al.. 
ways Units, Tens, and Hundreds ſingly; or with 
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their new Names. 
_ Obſerve the following Scheme. 
123,45 0 789. | 
Which muſt be read thus 
One an twenty three Millions, four Hundred. 
fifty ſix Thoũſand, ſeven Hundred and Eighty-nine. ;- 
By which it appears, that 789, is the firſt Period; = 
Period of Units; 456, the ſecond Period, or Period of _ 
Thouſands; and 1 23, the third Period, or Period of 
Millions. 2 | 
2 ſo on as far as you pleaſe; as for Example; 7 


N |  123456,789,987,654,351- TY, 2 e 


* 


E >. Wich muſt be read thus, One Hundred twenty- 
ell. = 7 + SE or Millions of M: lliogs of RO 


'F th 


— 


| < 90) . 
of Millions; four Hundred fifty fix Trillions, or Mil- 
lions of Millions of Millions; oral Hundred eighty. 
nine Billions, or Millions of Millions; nine Hundred 
eighty ſeven Million, ſix Hundred fifty Ar 5 


three Hundred and twenty-one. _ 
. £4 
Of ADDITION. s 
 Ddition is the Gathering, or Collection of divers y 
Sums into one. 5: hg 1 K 
Rur the FIISsr. 2 
Obſerve the true Places of each particular o N 57 1 
4 the Units of all the Parts under each ae ä 
the like of the Tens, and Hundreds, &c. _ t 
* As tor Inſtance: n 
Suppoſing 1 the.Sums underneath to 3 [ROY < * 
.. Shillngs, or Pence, or any Thin elſe. A being the ſe 
right Method of e and "Reg the n, | 
„ hae 15878 0 
C266. ns 256. wry . 
MAS. age BSE ins nt 
£C 32 1 GE; - 66. Ie 
329 986 | 1 
B y which it appears, 25 in- the erroneous « Metho2 05 
there are 657 Pounds, Shillings, or Pence, ſet down fa 
more than what ought, to have been, ns miſt wg W! 
| n avoided. 7 | an 
| Barz the Szconp... Ry . ni 
Tf the whole of any Row cannot be exprefo'd. 1 . no 
one Figure, ſet down the laſt only, either Figure or th; 
Cypher, and carry the Number on nen next Row; ; 20 
and fo to the End of the Sum. %%% it! 
EXAMPLE, + ; frf 
| 7901 The firſt Row from the Bottom to 80 Top i is the 
23 5: 3, 1, which make g; ſet down therefore your ; Cal 
5 nine, as being a ſingle Figure; then ſay, two Sui 
—— and nine make eleven, which not being capable As 
819 of being expreſs d by one Figure only, but thus 2 
— (11) ſet down only the laſt one, and carry the — 
other 1 to the next Row; and then fay, one . 
that I borrow'd, and 7 makes 8. which makes the oy 
whole Mo as in the 1 „ 7 WW 
155 Es "Exaurin 1 


G 2 * 5 N . - 
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„„ , i. 5 
489 The firſt Row from the Bottom to the Top is 
321 one. The next Row being 2, 5, 8; ſay one 
— that I borrow'd and 2 is 3, and 5 is 8, and 8 is 
1466 fixteen, which ſixteen, as they cannot be ex- 
— preſs'd by one ſingle Figure, but thus (16) ſet 
daun the 6 and carry one to the next Row. 
Then ſay, one that I borrow'd and 3. is 4, and 6 is 10, 
and 4 is 14; which, as yon have no farther to proceed, 
- muſt be ſet down 143 ſo that the whole makes 1466. 
In the Addition of Numbers of various Denomina- 
tions, ſet down that which remains, exceeding the 
next Integer, and carry that Integer on. But before 
you begin to practiſe, make yourſelf Miſtreſs of the 
ſeveral Tables annex d to ths. Compendium. 
87 T1 055 
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g A 
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OBS DI 5 SH : 

1 F a K * 

4K * 

85 ? +: 4 FA „ > T. F 4 


x 5 5 , s $i 4 . 4 hy 5 CO ITS 9s * 3 I at” n 75 
2 F wr 4; 06 ? VVV 
; 4 4 4 a g | 25 nd — e . „ i „ 5 % 2 „ hs; SE 0 a + 
0 nine and fix-as fifteen, le three ce 
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over the Shilling, ſet down, 3, and carry. one; then 


ſay, one that I carried, aud 18 is 19, and ſeven. is. . 
which being fix Shillings over a Pound, ſet down fix, © - èĩ 


and carry.;one. Then ſay, one that I carried, and 
nine is ten, and three is thirteen, which, as you have 
no farther to proceed, muſt be ſet down 13. So. 
that your whole Sum amounts to 13/. 6s 3d 
To prove any Sum in your Addition to be right, (be 
it longer or ſhorter) is either, to work the Sum upwards 
firſt, and downwards afterwards ; or elſe, to ſeparate 
the uppermoſt Line, as in 4 in the following Sum ; 
calt up the Reſt, that is, B C, which make up the 
Sum 1 which, when added to. A4, will be equal to D. 
$554 4 8342 et & M0 „ 


ba 5 8 * 0 7 ; ; 80 » 
i Sf bo WS " \ 
I 20 
* 
4 
, 4c + &# : 
* * pn Dp : 
. 2 * * * 5 * a 4 1 2 
E * 2 n 7 . 
* . es ö 1 
X b A ” 
* 7 1 5 
a p d 
„ ; : 8 
l 9 8 
* % Tg . * * R 
4 * 
; : ? „ — . 7 5 s 
85 1 2 : + _— 
£ s : — 
Lag CR - 
a . 0 — 
* . ; 
« ? * 84 
q . 5 5 
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"Of SUBTRACTION: 


HIS takes the /2/?r Number from the greater, 
that the Difference may be known, 
Rull. k. 

The 72 Sum muſt always be enn ; . if 
any Figure of the /ower Sum be greater than that above 
it, ten is to be borrow'd, and in your Mind to be ſet 
before the upper Figure; for which ten, or Figure 1, 
muſt be paid to the next Figure below. | 

EXAMPLE. i e 
As 7241 Total | 
3652 Subtractor 
4 589 Remainder | . 

Thus 2 10005 r cannot be ſubtracted; W ten, 
therefore, and ſay, 2 from 11, and there remains 9 ; 
one that I borrow'd, and 5 make 6 ; then ſay, 6 from 
2 cannot be ſubtracted; but borrow ten, as before, and 
fay, 6 from 14, and there remains 8. One that I 
borrow'd, and fix make 7; ſeven from 2 cannot be 
ſubtracted; borrow ten, therefore, as before, and ſay, 
7 from 12, and there remains 5. One that I borrow'd, 
and 3 make 4; then ſay, 4 from 7 and there remain 
e which when ſet down will make 35 8g. 

r PROOF F 

Add the Subtractor B, to the Number erated D D, 
and they muſt be equal to the Tot &<- 


| 3589 D 
g 7241 4 
ins Sums of divers Denommations, borrow the next 
Integer. ok 
F A 


gi 9 6 Begin has : 7 from 6 cannot be lubtracted; 
3 9 7 then borrow an Integer from the next Row, 
which is one Shilling, or twelve Pence, 


x 17 11 Which added to 6 make 18 Pence; then ſay, 
— 7 from 18 and there remains 11; then one 
| Shilling, that I borrow'd, and 9 are 10, 

ten 


(93 )- 


ten from 7 cannot bs: ſubtracted, 1 therefore, 


which put to the 7 make 27 Shillings: Then ſay, 10 
from 27, and there remains 17 Shillings. Then go 
on, and ſay, one I borrow'd, and 3 make 4; 4 from 
5 and there remains one; - Ain in the whole, as in 
the n 11. 17% 114. 


Of MULTIPLICATION. 
ULTIPLICATION is mage 


Addition. Ts 
whe? Ee Teen a 
3 times 3 1 2 
Toh Of 3 
Toa 5 75 SEED: 1 
Peculiar Care muſt be taken to place the Produ 
* 7 I EB. 
| T4 Ls. * 5 
Let 3 Multi hicator PU h all the Figures of 
che Multiplicand. : 15 Te __ 


Place belonging to its Maltiplicator, reckoning from 


_— 


| under 1 Fi Figure above it. 


eee e, 


; 5 456 Multiplicand 1 
t V IS ROE n An 


7368 product firſt 
912 Product OE 


„ n 

5 | The Product of 3 muſt begin directly under the Fi- 

| gure 3; the Product of 2 directly under it, and be 

; carrried on in a ſtraight Line; as in the following Ex- 
2 ample 


the next Integer, that is one Pound, or 20 Shillings, 


E — 
T3. <= 


T 


9 8 ** 


* 3 8 
#4 = P * 
Pl. <4 3 3 * — 78. 4 
0 2 


* 5 
14 
2 8 
* 
L 9 
— 
\ N _Y 
! * 
£ 4 * 
at 
2 
o 


The firſt Figure of each Produ7 muſt begin at the 
the right Hand; and every gue. muſt ſtand 2 5 


dons 
ö 
>> * 1 
n 
— 


r 
* 
„ _ 


* r 
1 


* 1 
3 


8 0 8 8 8 rod Sh x 
e Wo n 
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. 
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r 
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— 
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* 
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, * $M . x g 4 Sh 4 "oy + * 
” Fa 24 1 
* F WI * N — A 2 4 g El 5 Fi * 
4 —. K 1 


| — e 1 . 0 
a . p 0 ” . 1 . " 7 
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ample of 4, which is plac'd xi and Þ » 
* fly dipor. ght, wha 8 
True 


i 
1368 , LL TE 
912 | 

: na te 

— 


From whence the Loſs ariſ ing From the lacing 


of the Figures evidently appears; the right Diſpoſ- 


tion of them, therefore, as we have before obſery'd, 
ought to he your principal „ up 
If there be Cyphers at the End of either the Multi- 


Plicand or--Multiplicator, miſs them, and- only ſet the 
Products in their proper Places, and add 


the 80 
r 
ern g ExAUTrT z. . 
1 1000 20 Ait 
„„ 42) ROD: 


* Ld * 
14 3 £7 
3 . 


Py 3 2 7 
1 47 


. a Place is only adranc' by mer make 
a Dot. 
2 R'0'0 7 7 


dere each fy: aur: the . ies ths Total. 
and the Remainder will be equal to the firſt Produt. 


Or, if the Total be divided by the Multiplicator, | 
the Quotient will give 


the Multiplicand. 
Or, if the Total be divided by-the ne rand, the 
SOT will give the — 


Rare 
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Of DIVISION. 


4 


takes the Dior from the Dividend, as' often 
as it dan; ſo ua the Number- found a calld the 
DPudtients* .. | 
EY AA I e 
3) 6 2 „Ther it 0 ſay, how many + Th can low 
be EE our en! 6? Anſwer, Twice only. 
| „ Rü | 
When a 8825 is to be divided by a ſingle Fi igure, th 
how many Times that Figure is contain'd in the firſt 
Fi igure or Figures that are greater.than the. Figure. pro- 


* 
0 4 


pas'd ? In the Qsotient Write down that Anſwers 


Then multiply. the Divifor by that Quotient, and {i 


it under the Figures of the Dividend; then ſuhtract 4 | 


from that Dividend, ſetting the Remainder underneath. s, 
draw a Line above it, 3 bring down the next Figure, 
and work it as before. 
The following antient Memorial Diftich comprehends 
the whole Work of Diviſion in its proper Order. 


Firſt aſk how: oft ? In QuorT1 ENT Anſever male; br 
Then multiply; Jubtrad ; a new DiviDval take, 
5 | Dividend © MF 
Diviſor WW Quotirut 


** 5 1 ! 
* * % - 4 1 4 
— | 21 | 
Ly * * . > * * * 
8 N . 1 . 2 : 214 5 9 4 4 
- - 3 6 
8 <4 £ N * & L 4 p re . 3 a FL Z 
„ wy 8 & — R * * * md! SS J : 
ed nA | Remains 5 
#20 — — 
+ * : 
1 x 


K 8 


If any pleted remain, they.muſt be reduc'd. to Des... 


ominations Of a leſſer Quantity, if FG: will go on to 
divide them. ; 


The whole Divifer muſt F142] — e together,; = 
and the Figures of oe Dividend oſt be reckon'd 
the Left-H and. 5 


from 
i Ex. b 


IVISILON is frequent —— which 


4 * 
Y 8 1 * 7 1 
EMS 7 * 7 


. k : 3 
+ 721 
= 
Hh * 
i 


1 
75 
pl 
+ 
4 
1 | 
Y. 
=49 
NM 
2 


9 


— , 
n BL 


T1 
't 
74 
4 

} 
* 
J 
£8 


4 
Þ 
= 
* 
5 
a. 
_ 
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EXAMPLE 
301423420 

Try aer the Diviſar 34, can be found in the twe 
firſt Figures; if not, add the next, wan call chem an 
Hundred forty-two, H. 

If the Divi/er conſiſts of more Fi igures than two, 
make a Table as hereunder, | 


. 01% 708 


1416—2 

1 

. = . e 283 2 —4 

5 5 5 Pn 85 . 35405, Ee. I 

'F a: "PEE | 

== 11 the Dioifer bl — by the Quotient, or the 
Q2Qaotient by the Diviſor, the Product muſt be equal to 
| the Dividend, only remembring to add to the Product 
; the Figures that remain, or it will want ſo much of | 

* the Dividend, © | 

1 EXAMPLE. Pier 

a +. 3)1420(473 3 473. . 

| WR : K 7 OY „ IS OST > 


9 a ; ; : . 


_— 


EET © rt — G I xa ew 3 
n L Wop * „ 
: CO Y 
* 7 of ” 8 
Vt * F 9 
- BY. | 
* 5 2 p 


EI 1 Remains, 
Here follows one general Rule to by obſery'd 
throughout all the various Branches of Arithmetick. 
Wherever you find it difficult to Work any, large 
Sum, try a little one firſt, and do it by theſe Rules ; 
and the ſame Method of Working, which inſtructs 
you in the leaſt, will direct you likewiſe in the 892 


tion n of the largeſt Sum whatever. 


REDUCTION. 


> E DUCT I ON, or altering the Names: of 
Numbers, is either frequent Murine, 8 
quem Divifi on . 1 


— 22 


r , TION * 3; * — 
Ne A. * 7 (21-1 os 5 2 W 9 5 N 
* £ TO» ” 4 Pl — 133 Joe Kay p 

Tal * 2 = _ * 2 * 
— 
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"Y l n 
3 e TIO 

* s HR "Tp n 

* 2 F 6 wake 


"EA 

ns LE 
1 9 uw 
CIS MF ot oh 
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= NV. B. If you want to make your Numbers more, it 
is Multiplication, i. e. Reduction deſcending; if you 


want to make them leſs, tis Divifion, or Reduction 


aſcending. _ _ 
JJV „ 
Multiply the given Number by the Iategers con- 
tain'd in one of that Number; as, 
How many Farthings in five Shillings? Multiply the 
given 5 by 48, the Number of F in a Shilling. 
| Ru x for the Secon *; 
Which tells how many greater are contain'd in the 
lefs Denomination ; as, 1 88 


| How many Shillings in 240 Farthings ? Divide the 
given Number 240, by that Number which makes up 


an Integer of the Sum ſought ;_ as, divide 240 by 48, 
the Number of Fartbings in a Shilling. 47 


The Diwiſor, or Multiplier, muſt always be an I- 
teger of the Sum ſought ; and if any remain, they are 
of the ſame Nature with the Words of the Queſtion, 


joy "BS 


PENCE TABL x. 


. „ 
„ 12 75 1 
W719 24 3 
40 3 4 30 3 

0: & 2 43 4 

„5 720 TT 72 6 

80 '8 8 84 7. 

go 7 6 9 

100 8 4 : 108 9 _ 
110 %½.g 2 120 ü „ 
120 10 0 132 11 
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| 4 Times 4 16 
8 20 
8 
5 
8 32 
9 36 
5 Times 5 25 
— 9.0 
77.33 
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MULTIPLICATION 


. 


Tab. 


7 Times 7 is 49. 
; 5 Þ 


— —— — b 


8 Timer 8 64 

. 

9 Tims 9? 81 
11 | Times 2 & 22 
3 


77 
838 
3 
10 110 
SC: 121 
1 


* 
* 


0 o 


n 5 Py nnn 


12 6 : 


48 


E 1 G6. 6 d. per Barrel, and upon Small Beer and Ale, 15: Gd. 


1 


1 + * 
* _— ; 2 
- 
« * 
706 99 1 8 


1 a Seconds. 1 
7 Minute 6 
Hours] 60 3600 
3 Dayl 24 1449) 884 
iy | Weeks\ _ 7] 108] 100801 | 604800 | 
Te Lunar rar Months| 4 281 672] 403420] 2419200 - 
HET "Tearſ1 3152130518 — — — 1 


— — _ wy 


Thirteen Lunar Months, one Day, and fix Hours KP 
make one Solar Year, which are divided into twelve nm 
Months in the AG, and called S, = | 
Months. 


Wins Ma xsun ks. „„ 1 
Te „ —— _— 
i 7 2 5 I 37 1 . 2] = 
— — — 


5 By chis Fee all Wines, Brandios, Spirits | Meet, RY 
. Perry, and Oil are meaſured.” = 


2 


B Masson 


Gall 

5 5u7s 1 
— 18 8 
1221 ws HE CEA 
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* * * # 1-8 i v 4 5 


8 
4 er . 
Su * 
i, 
by 1 


6 + "8 
g *% 4 4 : 
” 42 A. 
4 5 7 2 i 
, >. * : x 
P Ai © . % - 8 
v « 4 FA - 
1 1 * 4 FOR” beth 
* 5 Y 1 ne , 
2 " FO bat ad tek 842 VA . we * * 4 , 
3242 . . 2 2 e * we bat oh 8 9 . e TY 1 8 $ 
- — — re rr EEE — Reged. SEXES — * e 7 oy? $5, S 
7 Cr — 2 — - 1 - — 22 2 — 
N 4 8 4 p 2 2 
1 0 - 5 5 — 4 AY . . | Q _ — _ 
l = 7 - 
n 2 _ —— —_— \ routes . 1 
—— = AIC 
—_— «x l \ __ 8 12 * l 
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7 be — or Exciſe upon Strong Beer and Ah, is 


Barrel. A Barrel of Beer contains 36 Gallons, — | 'S 
a Barrel of 4% 32, as you may ſee in bays — 25 8 9 
5 e of te and Beer Meaſure. $i" ret -o, 

8 EI 


Basel 4} 8 | 16] 32} 64 


7 Wey | 5 | 40 | 160 | 320 | 640 | 1280 |] 2560 
Laji|2|io | 80 | 320 | 649 | 1283 | 2560 | 5120 


A Buſhel, Water-Meaſure, contains 5 Pecks. Some 
a Laſt. By this Meaſure, Corn, Salt, Coals. Lead- 


ſured. | 
Corn Measvus, 1 8 

| g Nath 24 

Quarter: 3 

Yardi 4 } 16 | 36 


Ell Engliſh 5 n 
Ell Fin, E | 421-29 


ET French) 6 | 24 1 54 


! 


* 


ſold by the Yard Engliſs, but all Dutch Linnens are 
bought by the Ell Flemif, and ſold by the Ell Engl 25 


1 ({ 100 0 3 
1 | Arn MEASURES. , Piste. 
IH ' 1 | Darts. 7 2 | 
Fr * e — + 4 
* Ff 1 
5 Hr lin, 1 16 1 
9 5 | 2 | 16 4 32 [54 128 
= _ Barrel, A [ 4 1 32 [ 6 128 256 
= Veſſels for Butter, F iſh, and Soap, are made after 
the Ale-Meaſure, 12 Ale Barrels make a Laſt. 5 
4 Day Measuts, Pint. 
: | N 1 
4 5 Pottles | + 
A Gallon} a4” 75 1 
: g Pecks = FE BT 16 


 Buarters | FT 32 | 6a | 128 | 256 | 5121 


make 6 Quarters of Meal a Wey, and 1 Wey 3 Quarters, | 


Ore, Oiſtere, h and other dry Goods are mca- 


Note, All Scotch owl 2 Linnens are bought and 


— 


ta 


0 


Lap Wan. 1 e. 


| tara 

E — 1 
* | 40] 220 "1" 660 J 7920 

77/75 "[ 330 330 | 1760 | 5280 | | 63360. | 


65 101 + ** 
| Fea 9 1 


; 8 : 
* 9x * 
. : : 2 
1 0 
# 


In n this Table, the Pole or Perch, 1s computed to be 
16 Feet and an half, which is the Statute Meaſure ;_ 


but there are ſome cuſtomary Meaſures which are 


more; as for Fens and Woodlands they reckon 18 Feet 
to the Pole, and for Foreſts 21. a 


Tzror Wericur. Grains. 
3 Carat. £ 20 
FE. E. E 
0 20 2 | - aa 
Pounds, | 12 | 249 |] 288 [| 5760 


By. Troy Weight is weighed Gold, Silver, Jawels, - 


Amber, Bread, Corn, and Liquors; and from this 


Weight all Meaſures for wet 7 ay Commodities are 


taken. 


| AroTuECARIES W. a. 1 * 
| | Scruples. | 20 
Dranms. | gs. 5. av. 

- .. Ouncer..]- 3 |] 24.:.þ 480 þ-- 
Peu L 2 | 96 | 288 |5760| . 


Se ny in making up their Medicines, uſe this 


5 


Weight; but they 70 and ſell their Drugs by es 


Awerdupois. 1 
| Ph ue Rs ee - Dios |: 
| Ounces. | 2045 

- Pound; ] 16.4" -246- 

Quarters. | 28 | 4438] 7168 
e zdredt. 41112 I 1792] 28672 | 
22 20 |80] 2240 | Tha | — o þ 
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eee Yr 
— 2 4 + 94. 
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yet we flatter ourſelves, if thoſe firſt Princi 
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By Averdupois Weight is weigh'd all Manner of 
Things that have Waſte ; as all Phyſical'Drugs and 


Grocery, Roſin, Wax, Pitch, Tar, Tallow, Soap, 
Hemp, Flax, &c. 


Tho“ we have given our Female Pupils, it mult be 
confeſs'd, but a very tranſient and imperfe& Idea of 
the Art of Numbers, in the few . Pages; 

be but 
once rightly comprehended, and render'd — by 


Practice, they will anſwer in ſome Meaſure the End 


Ee s. In order, however, to make this ſhort 
ranch of our new Undertaking as uſeful and inſtruc- 
tive as we poſſibly can, in io narrow a Compaſs, We 


| re conclude it with a general Form to be obſerv'd in 


ing a Journal, or Bay- Boct, wherein muſt be en- 
3 their Diſburſements and Receipts; and the 
Manner of Balancing every ſuch Weekly or Monthly 


Account, which will be all that can reaſonably. be re- 


quired from ſuch young Houſewives, for whoſe Service 
the following Inſtructions are b drawn up. 


vob ham I. . . _January 1. 2. d. 
I a0 6 of A B. [of Mutton. 48. WOT, 


(my Maſter) to- | For T urnips 0 9 77 

wards Proviſions ( 7 4 |: . For a leg of Veal o tf 

for the Houſe, I Fora ſmall rurbot o 8 6 
þ 2 For lb of freſh 

WE | butter, at 8 8d per No 4. 


4 |Receiy'd more of | For ap ound of ſalt 0 ©. If 


| 3 For a palill 0 | 
C. D. (my Maſters C1 1 © . e 3 © 
Ck, yo Order fr. 
| e er N gi 9 2 2 
15 Or 51D OF Mw 
1 | | Je 0 2 & 
| '6 | For 2 ducks, at "I" 
g [Receiv vd more of v 1 6 a 0 o. 
eſs ; | 
Fs ern „ % ðͤ #9 46 
| 4 r | Paid this ack 1 9 6 
2 74 1 ance in m 
EFV a 
Reet in all 1 f l. 7 


n 


—— ä—ͤ— —— —ä — —. b — 


n 


3 . 1 
F courr MARKET: WOMAN: : ms 
3 pry 7 | 0 R, e "2 54 
f 

t INSTRUCTIONS 

1 or the abe Choice of all Kinds | of 

| v4 | - Proviſions. | 

: VVV : 

g THE beſt Ox Beef will always have an RES; _— 
a Grain; it will have likewiſe an oily and ten » WY 


der Imoothneſs, in caſe it be young; when you find | 
1 Bn gy and rough, you may depend upon its being 
; he Neck, however, and the Briſcuzt, ..and» 
2 other Parts as are more fibrous than the reſt, winx 


e Tougher than in any other Parts, notwithſtanding 


„ e Meat be young. If tis good ſpending Meat, — | 
A Lean of it will be of an agrecable Carnation red Co- 
| lour, the Fat of it rather white than yn and the 
Suet perfectly white. 
If you propoſe to buy Cow-Beef, you'll. find the 
; Grain of it not ſo open as the former; the Lean will. 


be of a- paler Hue, and the Fat confiderably whiter. 
Before you fix upon the Price, make a Dent upon 8 
„ with, your. Finger, with ſome. Strength, and in eaſe 
| *tis young, the Impreſſion, i in a very little Time, W 
not he di cern'd. 5275 
As to the Grain of Bull- Beef, it will be cloſer 8 
; finer, and. the Colour of a leſs. pleaſant red, and tho 
ba to. take: Impreſſion, wal riſe ſooner. The Fae - 
of it will have a rankiſh Smell, and be very groſs and 
| fibrous. It will Tag excellively tough, in caſe it be old. 
and tho vou pinck id hard, twill ſcarce take any Im ; 
e . ene 15 on the other Hand, * it. — 


DER 


ik = freſh, will be very lively,. but Jark and duſky, if it In 
1 be ſale; you'll find it likewiſe moiſt and elammy. If de 
1 it happen to be bruis'd, the Part fo injur'd will look 

i black, or at leaſt of a dark duſky Colour. 5 5 
1 | ( 
= E F ORE you 2 i, MS the {os of i it | be- ha 
* tween your Fingers, and you'll find it break, if on 
Al it be young ; the Fat of- it too, like. Lard, will be 1 
"n ſoft and pulpy ; and your Nails, when you nip- the * 
1 Skin of it, will make an Impreſſion: On the other 1 
=. Hand, if the Lean be tough, and the Fat ſpungy and 

7 rough, you may aſſure yourſetf tis old. The ſame oy 
| Judgment is to be form'd of it, when the Rind is ab 
4 ſtubborn, and your Nails will not eaſily enter it. K 
5 In caſe 'tis either a Boar, or a Hog that has been 

_ gelt when at full Growth, you'll find the Fleſh rougher the 
„ and harder than common; the Skin of it will be de 
= th icker, the Lean of an unpleaſant red, ard the Scent ny 
=. of it very rank. | bly 
B To find out whether it be freſh or ſtale, try the 7 
19 Springs or Legs, by putting your Fingers under the — 
= Bone that ſticks out; and by ſmelling to your Fingers, 2 
= afterwards, you'll diſcover with Eaſe, whether tis any | ſta 
= — ways tainted; beſides, if it be ſtale, the Skin will be 
iN chmmy, and warmiſh, but i new, 'twill be ſmooth. the 
= and cool. | _ 
v4 Never buy any Pork, when you find a Quantity of | 
1 Kernels in the Fat of it; for then tis e 188 

a | carefully to be avoided. 

1 MUT TON. ) ie 

O chuſe any Part of the Sheep, take ſome anal 

A 1 Part of the Fleſh between your Fingers, and 


pinch i 2 may conclude tis young, if you find it 
tender, ſoon returns to its former Place; but tis 
old, in caſe it wrinkles and ſo remains. If it be 
young likewiſe, the Fat will part from the Lean with _ 
Eaſe ; but *twill ſtick cloſer, and be very clammy and 8 
fibrous, if it be old. _ 8 
When you find the Fat ſpangy, the Lean rovgh, and 8 
of 4 deep red, and won't riſe when you have made an 
d | Inge : 
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EY (105) 
Impreſſion on't: Add to this, if the Grain be cloſe, 
depend on't 'tis Ram-Mutton. | 


If the Lean be of a paleiſh Colour, and the Fat ra- 
ther yellow than white; if you find it looſe at the 


Bone, and when ſqueez'd, ſome Drops of Water iſſue 


from it, you may reaſonably ſuſpect that the Sheep 
had the Rot. If you would purchaſe a Fore- quarter, 


caſt your Eye on the Vein in the Neck; if you find it 


ruddy, and of a Sky-colour, tis freſh ; but tis near 
upon the Taint, if it be yellowiſh ; and depend on't, 


'tis actually tainted, if it be green. 


If you want the Hind-quarter, ſmell under the Kid- 
ney, and if the Scent be faint, or any ways diſagtee- 
able, tis ſtale; and 'tis the ſame, if you try the 


Knuckle, and find it's more limber than ordinary. 


If you would buy a Fore-quarter of Lamb, obſerve 
the Neck Vein ; if you find it yellowiſh or greeniſh, 
depend on't, if it be not actually tainted, it is very 
near the Point; but if the Vein be of an azure or Sky-_ 


blue Colour, tis perfectly ſweet and good. | 
Tf you want the Hind-quarter, try the Knuckle, 


and ſmell under the Kidney. If the former be limber, 
and a faint Scent ariſes from the latter, be afſur'd tis 


ſtale, and not for your Purpoſe. 


— 


If you want only a Lamb's Head, obſerve whether 


the Eyes are ſunk or wrinkled; and if ſo, tis ſtale; but 
new and fweet, if they are plump and lively, 

+... e. + TH 

| F you would purchaſe a Shoulder, conſult the Vein 

of it; for if it be either of a green, yellow, or 

blackiſh Colour; or if it be more ſoft, clammy, or 


limberer than ordinary, tis ſtale ; but if it be of a 


bright red, tis freſh, and but newly kill'd. It is upon 
the Point of Tainting, if not aQually tainted, when 
you obſerve any green Spots about it. However, let 


your Smell be your Guide; for 'twill ſmell muſty if it 


has been wrapp'd up in wet Cloths. | 

If you want a Loin, ſmell under the Kidney ; for it 
always taints there firſt, And if you find the Fleſh of 
it ſlimy and ſoft, tis then ſtale ; if a Neck or a Breaſt, 
they taint at the upper End firſt, if they W 3 
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(106) , 
lowiſh or greeniſh ; and if you find the Sweet-bread 
on the latter clammy, never buy it. The Leg will be 
ſtiff in the Joint, if but newly kill'd; but in cafe tis 
limber, and the Fleſh clammy, and has green Spots 
intermix'd with yellow upon it, *tis ſtale, and good for 

little. Take Notice, the Fleſh of a Cow- Calf is not 
of ſo red a Colour, neither is it ſo firm grain'd as that 
of a Bull-Calf. And as to the Fat of it, tis not ſo 
much curdled. N 


100 & 


PT B R AWN. ne 
5 Th form a right Judgment of Brawn, as to its 
1 Age; if you perceive the Rind to be exceſſively 
thick, depend on't tis old; but if moderate, it is | 
young. And you may take it likewiſe for granted, ] 
C 
't 


HI km 


that tis Barrow, or Sow-Brawn, and not of a Boar, in 
_ caſe you find both the Rind and the Fat tender. 
a VENIS ON. 


B ORE you buy a Haunch, a Shoulder, or any ol 
other fleſhy Part of the Sides, take a ſmall ſharp- TC 
Pointed Knife, and thruſt it in where you think proper, P. 
and inſtantly draw it back; then apply the Blade to your 
Noſe, which will infallibly diſcover whether tis rank 4 
A ſweet. 3 ö; öév̊1?ĩ 
If you would purchaſe any other Part, firſt obſerve y 
the Colour of the Meat; for it will be blackiſh, and 1 
have yellowiſh or greeniſh Specks in it, if it be tainted ; 
if you find the Fleſh tough and hard, and the Fat con- 
trated, you may take it for granted that tis old. x 
WES THA LI A HANS B 
R them with a ſmall ſharp- pointed Knife, as a 
is directed above for Veniſon ; and when you. 1 
| have drawn it, if you find the Blade has a fine Flavour, 
and the Knife be but a very little daub'd, you may con- E. 
. ©  Clude the Ham is ſweet and good; but if your Knife en 
be all over ſmear'd, bas a fank Scent, and a Haut- 1 


gout iſſue from the Vent-hole, tis certainly tainted. 

TO chuſe theſe, take the ſame Methods as with 
che above-mention'd Hams. © In regard, how- 
ever, to the other Parts, try the Fat, if it feels * 


. 


| good; but if the Lean has any yellow Streaks in it, 
tis then oy or at leaſt will be be ſo in a wg! ſhort 
Time. IP RTE Hb at 


_ Cheeſe be old, ragged, dry at Top, or roug 
of Holes. If the Outfide there be vitibly a Part 


Wo < 107 ) 
and looks white, _ does not crumble ; if the Fleſh 
bears a good Colour, and ſticks cloſe to the Bone, tis 


BUTTER. 


oN truſt wholly to your Taſte when you 80 

to buy Butter; but try in the Middle, and then 
you can't well be impos'd on, if your Smell ad 
Taſte be both 8 


CHEESE. 


N the Choice of Cheeſe, Regard muſt be had to th 
Coat of it; beware of Worms or Mites, if your 

8 1 
tis ſubject to > Maggots, if it be moiſt, ſpungy, or fall 
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rotten or decay d, try the Depth of 110 for ae: ny 
Part On be conceal'd within. 


EGGS. 


T9 know the Goodneſs of an Tas: clap 3 your 


to the great End; if you find it has an; E 


| & 
Warmth, 5 nd upon it tis 8 but on the other 


Hand, tis ws if it * quite cold. Ff. 
Anotber May. „„ 

To diſcover whether an Egg be _ or bad, put it Wo. 
into a Pan of cold Water; if it falls directly to the = 
Bottom, tis freſh ; if it ſwim at the Togh depend r. mY 


on it tis rotten. 


How to preſerve them vr Months, if ood auhen 3 8 ! 1 
Put them into 83 thr if with their ſmall =—_ 

End downwards, and turn them End-ways once at leaſt 

every Week. 


Daggerions. for. the judicious. Chace of 


erraten 3 5 
. eATOUN Ss nm | 
F ue have a fat Vein on the Side of their Breafls, 
15 their Combs are pale, and their Bellies and Rumps 
are chick. If 2 are IT, Gay are {mooth "_ 
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ſhort Spurs, If they are flale their Vents are looſe 


and open; but cloſe and hard, if new. _ 


TURKEYS and TURKEY-POULTS. 
F they are Cocks, and young, their Legs will be 
ſmooth and black; and their Spurs will be ſhort ; 


| but if you find their Eyes ſunk in their Heads, and 


their Feet dry, they are ſtale; but if their Eyes are 
lively. and their Feet limber, then they are new. 

Make the ſame Obſervation with regard to the Hens; 
but remark farther, that they will have ſoft and open 
e if they are with Egg; but a cloſe hard Vent, 
if not. . 
As to the Poults, they are known the ſame Way, 
and you can't be deceiv'd in their age. 


ACOCK HEN; &e. of: 


they are ſhort and dubbed, then he is young. If 

ou find them either par'd or ſcrap'd, you may juſtly 

be jealous of a Fraud. His Vent will be open if he be 
ſtale ; but hard and cloſe if he be new. 5 

The Newneſs or Staleneſs of a Hen may be known 

by her Legs and Comb; if they are rough, ſhe's old; 

but if ſmooth, ſhe's young. To 5 


GEESE, Tame or Wild. 


T* the Choice of a Cock, obſerve his Spurs, and if 
2 


- 


they have but few Hairs; but if their Bills be 
red, and their Feet full of Hairs, then they are old; 


| T HEY are yeung if their Bills be ellowiſh, and 


they are limber-footed when new ; and dry-footed 


when ſtale. | 
| _ DUCKS, Wild and Tame. 


| D are thick and hard on che Belly, when 


fat; but otherwiſe, they are lean and thin. 


They are limber-footed, if new, and dry-footed if 
ſtale. Take Notice, that the Foot of a true Wild- 


Duck is reddiſh, and ſmaller than that of a Tame 
e 


- 


ww ._ 


4 
I 
i 


both __—_ and ſmall. 


be new; but dry-footed if ſtale. 
Noſes, or their Throats are muddy, _ are 1 for SET 


er: rj 
3 


a 


| . 109 ) 
""PHEASANTS, Cocks or Hens. 5 


HE Cocks have dubbed Spurs if they be jog: | 
e 


but in caſe they are old, their Spurs will 


ſtale. 
The Hens have ſmooth Legs, and their Fleſh! is of 
a fine. Grain, in caſe they are young. If they are 


with Egg, their Vents will be 15 and * but cloſe, 


if they are not. <>; 
PARTRIDGES, e 


HEN they are old their Bills will be white, 


and their Legs of a blueiſh Colour. When 


they are young their Legs are yellowiſh, and their 


Bills black. If their Vents be faſt, they are new ; but 4] 
if they be green. and open, then they are tale. If 


you find their Crops full, open their Mouths and ſmell; 


for i in that Caſe they will be apt to taint there. 


WOODCOCRS and SNIPES. 


7 Oodcocks are hard and thick, in caſe they are 
fat; and they will be limber- footed, if they 


lte 
povzEs % PIGEONS. 


URTLE-Doves ade ditinguiti' e wwiduth. 


by a Ring round their Necks, of a purple Co- 
12 and in all other Parts are generally white. 
Stock Doves are larger than Ring- Doves. 


If their Vents be faſt, they are 
new; but if they. be open and flabby, then they are 


If they have ſnotty - 


The 
Dove-houſe Pigeon has red Legs if he be old ; if full 


8 
3 ; 
Me LE e 


in the Vent and limber footed, it is new; but if i its 1 
Vow be flabby and green, its Bale. 11 77 35 4 1 


HAK Es, LEVEREITS, and RABBI TS. a. 


7 HEN Hares are new, and jult kill'd, they will-. = 
2 be whitiſh and ſtiff; but their Fleſh. in moſt | 
Parts will appear of a blackiſh Hue, and their Bodies ; 
Tbey are did i 3 
VG the Cleft. in Tos . extend wee 8 


will be limber, when they are ſtale. 
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thats Claws are wide and ae Obſerve the Ear 


well; for if they are young, they'll tear with Eaſe 
but be dry and tough if they be Ide. 
If you would buy a Leveret, feel on che Fore-leg 
at a ſmall Diſtance from the Foot; and if you find a 
Knob or {mall Bone there, you won't be impos'd on; 
but if you find no ſuch Thing, tis not a Leveret, but 
a Hare. 
As to Rabbits, they will be "SE and flin "Wha 
they are ſtale; but white and ſtiff if they b new. 
Their Claws and Wool will be ſhort and ſmooth, in 
_— Rag be young 3 but * and nn if they 


Diszer IONS 4 far! the an Choice if al 
* Sorts f F IS B. 


12 Jr 


1 F you want to purchaſe either Salmon, Trout, Carp, 
Tench, Pike, Graylings, Barbel, Chub, Whitings, 
Smel my ee. obſerve the Colour of their Gills, and 
ether they open with Difficulty or Eaſe ; whe 
4 is their Eyes are ſunk in their Heads, or read 
ſtart out ; and moreover, whether their Fins are 
ber or Rif. en ere likewiſe at their Gills, and by wk 
_ - theſe little Experiments you'll perfeal be convinc', 
whether they are new or ſtale. £17, 5 
. 


F thick and plump, and their Bellies are of a cream 
Colour, you may pronounce them good; but if 

Soy be thin, and their Bellies are rather blue "_ 
whim, wy are good dor eit ä 


KEY 8 OA . 8. 1 
_ aig 4 thick, and their Belllies are of a cream 


1 Colour, they are good, but if limber and thin, and 
their 8225 of a ; bluciſh White, they are not | worth 


235 8 3 „ LEAD: 


ing 
ſeem to fare _ wo are new i but otherwiſe Ty 


W 111 ) 
Make 2 of a blue bellied Plaice; wut. of i's 
cream-bellied Flounder. 


Cov ard CobLI Nc. 1 


von are beſt as are thick towards the Head, and. 
whoſe Fleſh when cut are perfectly white. 


Mac an d FA HZANI NOS. ; 


BSER VE their Gills, in the firſt Place, and eit 
g Eyes in the next; for the former win be of a 
lively ſhining red Colour, and the latter ſharp and full, 
in caſe they are freſh ;- but if ſtale, their Eyes will ap- 
pear duſky, and be ſunk in their Heads. 
likewiſe the Stiffneſs or Limberneſs of their Tow. 


2PICKLED: SALMON. 

HEN they are freſh and good, their Scales will 
pear ſtiff and ' ſhining ; their Fleſh will feel 

oily, V. part in Fleaks wichen crm: ; if they 


/ 


crumble they are bad. 


PICKLED HERRINGS. 


PEN their Backs to the Bone; if the . are TY a 
bright red Helens, o or WANG and their 


they are good. 
Wo, RED HERRINGS SLE 
RE good, if they ſmell well, have a. gad 
A realer wa rome Boe, hs 


'LOBSTERS. 


71 LL have an agreeable res at een of. 
the Tail which j joins to the Body; and their | 
Tails, when gently — 'd, will fall back ſmartly, 

like a Spring, if they are freſh and good ; but if they 
have a rank Scent, and their Tails are laber and * 

eig they are ſtale, and good for nothing. 

a white Scurf iſſues from the Mouths or Roots. 

the ſmall Legs, you may depend on their being Kale, 
and ſpent. If no Water be in them, the Heavieſt are 
always the beſt. The Cock Lobſter is for the moſt 


Part ſmaller than the Hen, and when boil'd, of 'a _—_ 


Red, and has no ns or ene under 1 ts Tail, as 
Kenzbeve:. 5 | 
Ls "PM: A W *. 3. 


Obſerve 


leſh is. K 
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n ad SHRIMPS. 


F either of theſe be of a dead, dull Colour, . a 

faint Smell, feel flimy, and are limber, they are 
ſtale ; but if their Scent be pleaſant, and they are 
hard and ſtiff, with their Tails bending Rrongly in- 
1 . you may conclude they are freſh and good. 

Having thus directed our F emale Pupils how to make 
a judicious Choice of Butcher's Meat, Poultry and 
Fiſh, &c. we think it wiil not be: amiſs to let them 
| know the moſt proper Seaſon for their Purchaſe of 

. ſome Proviſions, which are in their utmoſt Perf ection 
only at ſome particular Seaſons. 

And in the firſt Place; Houſe-Lamb js in its high 
Seaſon particularly at Chriſimas, tho” it is to be pro- 
cur'd, indeed, all the Year round. 

Graſs-Lamb begins to be in Selon in April, and 
holds good to the Middle of Auguſt. 

Pork comes in Seaſon at Bartholomew-Tide, and holds 


good till Lach- Day. 
Buck-Veniſon begins in May, and f is in high Seaſon 


till All- Ha lloaus- Day. 
The Doe is in Seaſon from Michaelmas to the End 


of December, and ſometimes holds 890 till the End of 
e 


* 
| Te. 
* 3 


Pooled in Seas: 


January. Turkeys, Capons, Pullets, Fowls:: Chic: 
kens, Hares, all Sorts of Wild Fowl, T ame Rabbits, 
and Tame Pigeons. 
' Fibruary. Turkeys, pullets, Capons, Fow!s, Chic- 
kens, Hares, Pigeons, Rabbits, Green Greele, Duck- 
lings, and Turkey-Poults. 

Note, in this Month all Sorts of Wild Fowl begin 
to decline. 

March. This Month the 1 as che laſt; with: this 
Difference only, that Wild Fowl are now quite out of 


Seaſon. . 
April. Pullets, Fowls, Chickens, Pigeons, young 


wild Rabbits, Le verets, young om ene 96. 
1 7 88 Poults. Wy 


- 6 Fune, 'and Kh The ob Ja add. to this 


laſt, Patridges, . Pheaſants and, Wild. Ducks. - wu © 


"The fame. : 
. Osober, November, a Pennies "All 
Sorts. of Fowl, both wild: and tame; hut particularly 


Wild-Fowl are in high ne the three Months laſt 


above · mention d. K 4 S 
een in 233 . 
From Lady-Day to Midſummer. Lobſters, Crabs, 


Crawfiſh, Mackarel, Breams, Barbel, Roach, Shad, 


Lampreys, or Lamper Eels, and Dace. 
VWote, As to Eels, ſuch. as are catch'd in running 
8 Water are look'd upon as preferable to any Pond-Eels 
but of theſe laſt the Silver ones are in moſt Eſteem. _ 
From Midſummer to Michaelmas. Turbut, Trout, 


ö Soals, Grigs, Salmon, Sturgeon, Lobſters, and Crabs. 


From Mzchaeimas to Chriſtmas, Cod and Haddock, 
Lyng, Herrings, Sprats, Soals, Flounders, Plaice, Dabs, | 
Eels, Chare, Thornbacks; e Salmon, Peach, 
Carp. Pike, and Tench. 

In this Quarter, Smelts are in high Selon, and hold | 
till after Cbrifimas. . 
From Chriſtmas to 358 5 Gudgeons, Stelle, 
Perch, Anchovy and Loach, "Scallops, F 

 Cockles and ＋ 8 5 | | 
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"AKE your Fire in the firſt Place in Pa W 
to the Joint you Dreſs (be it what it WII 3 Y 
Ages ſmall or Jarge, let it be clear and bi. 


arger than ordinary, take care to. 
lay a good Fire to cake; and N it re rh clear om. 


When you imagine your Meat ha Lone; 168 rr 
tze Spit and the Dripping-pan at ſame Viſtas 
from 2 Fire, which you muſt then tie U * 

it burn as briſk as you can; for obſerve, che- icke 
* Fit ire, the better and more expeditiouſly wit Meads... 
the roaſted. ag 


% 


* * the firſt Half Hour ſprinkle your Meat with 
Salt; then dry and flour it; aſter that, take a large 
Piece of Paper, and butter it well; when you have 
ſo done; faſten it on the butter'd Side to the Meat, and 
then let it remain till your Meat is enough. 

_ To rooft a Rump, or Sirlo iin. 
Don't ſalt either of them, in the Manner you 1 a 
your Ribs; but lay them at a convenient Diſtance from 
_ the Eire; then baſte _ once or twice with Salt and 
. 4 8 
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Water, but . with ad; ; 1 flour them, 
and keep 'onſtantly baſting them with what drops.” 
from them. | 
Take three Spoonfuls of e about a Pint of 
Water, a Shallot and. a ſmall Piece of Horſe-radiſh ; 7 
add to theſe two Spoonfuls of Catchup, and one Glaſs. = 
of Claret ; baſte it with this two or three Times; then mM 
ſtrain it, and put it under your Meat, garniſh ND” 
2 with rich Horſe- radiſh and red Cabbage. 
fg To yoaſt Mutton ana Lamb, 
Make your Fire quick and clear before you lay your 
3 1 down; 3 baſte it oſten, whilſt it' 8 roaſting, an and 
| * almoſt enough, drudge it with a fmall Quantity 
"0 Flour, If it be a Breaſt, remember to take off * 
Skin befo e Hy it down. 
8 To roaſt Veal. | 
FIEbe à Shoulder, baſte it with Milk, til tis near 
Nees flour | it, and baſte it with Batter. If 
to ſtuff it, take the fame Materials as N 


" wo A for a Fillet. 
--. Ye a for a Fillet are theſe that follow; br 
akg What £ vantity you think proper of Thyme, Mar. : 8 
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fam, Parſley, a ſmall Onion, a Sprig of Savory, a 
Quantity of Lemon: peel, cut very fine, 8 
1 7 805 ce, Crum -of Bread, three e 
a Qnardl $M Pound: of Marrow or bonee.--. 
Pour intermix'd, in order to make it ſtiff; pu 
one, Half of: y Stuffing thus ed, into the 
der, and diſtifbute the Remaind r into-ſuch a N mber- 

of Holes, ax Yb think CORVERLENT de make in the 
fleſhy Parr. F 
If you have 1 18 10a cover.it. Ober with <a 
clean Pines Gf Papen, that as little of the Kidney Fat 
may be loft 35 poſible. Tf it be a Breaſt, it muſt be 
cover'd with the Caul ; and the Sweet-bread muſt be 
faſtened with a Skewer on the Backſide. When tis near 
enough, with Flow: off, and baſte it, and Guy; b 
it with Flour. N 
with a proper Qu Quantity er meked Batter, 
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Quarter of a Pound of Butter, and about the ſame 


* 5 


7: 116 ) * 
Do roaſt Pors. 


* 


> _ When your Pork is laid down, let it be at ſome 


Diſtance from the Fire for a while, and take care to 
flour it pretty thick. When you find the Flour begins 
to dry, wipe it perfectly clean with a coarſe Cloth; 
then take a ſharp Knife, if it be a Loin, and cut. the 
Skin a- croſs. After you have ſo done, raiſe your Fire, 


and put your Meat nearer to it than before; baſte it 


well, and roaſt it as quick as you can... 
If it be a Leg, you muſt make your Inciſions veer 


deep. When tis almoſt ready, fill up the Cuts w 


grated Bread, Sage, Parſley, a (hall uantity of Les: 


mon- peel cut ſine, a Bit of Butter, about two or three 


gs, and a little Pepper, Salt and Nutmeg mix'd to- 


gether. When tis full enough, ſerve it up with Gravy | 


and Apple- ſauce. 70 5 WE 

If you intend to roaſt a Spare-rib, you muſt baſte it 
with Butter, Flour, and Sage, ſhred very ſmall. When 
enough, ſend it to Table with a proper Quantity of 


* 0 


Apple ſauce. 


To roaft a Pig. 


Before you put your Pig on the Spit, let it lie for 


about a Quarter of an Hour jn warm Milk 3 then take 
wipe it perfettly dry. Then take about a 


Weight in Crumbs of Bread, a ſmall Quantity of Sage, 


Thyme. Parſley, Sweet Marjoram, Pepper, Salt and 
Nutmeg, and the Volk of two or three Eggs; mingle 
theſe alf well tqgether, and ſew it up in the Belly. Af- 


ter this flour it very thick, and then put it on the 

Spit; and when you lay it to the Fire, take care that 
both Ends of it burn clear; or elſe hang a flat Iron on 

the Middle of the rate till you find they do. When 
the Crackling begins to grow hard, wipe it clean with 
a Cloth, that has been purpoſely wetted in Salt and 
Water; then baſte it well with Butter. As ſoon as you 
find the Gravy, begin to*run, put a Baſon or two into 


the Dripping-Pan to catch what falls. When your 
Pig is enough, take about à Quarter of a Pound of 


5 Butter, and clap. it into a coarſe Cloth, and after you 
'- * have made your Fire perfectly clear and briſk, rub your 
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down before a clear Fire, apd keep b I 
Butter till *tis almoſt enough ; after this, ADE Pint of 
Claret, and put ſome whole Pepper, Nutmeg, Cloves 
and Mace to it, and boil them all together in a Sauce- 
pan; pour this Liquor twice over your Veniſion. Af. 


5 good Butter, and then n them with” Flour. "a 
8 1 RA dey, 25 | 


* 7B * 1% 
: » 


Y 2 44. 


Pig with it 1 over, till the Crackling is quite criſp, © 
as they take it from the Fire. == 
Before you take it from the Spit, cut the Head off © 5 


firſt, and then the Body into two Paris; after that cut 
the Ears off, and place one at each End; as alſo di- 
vide the under Jaw in two, and place one part on each 
Side. When Matters are thus far prepar'd, melt ſome 
good Butter, mix it with the Gravy, the Brains when 


bruifed, and a ſmall Quantity of Sage, ſhred vw, i 


and then ſerve it up to Table. 
To roa a Hare. 


Take Half a Pound of Suet, and tired it very * 
add to it the ſame Weight of Crumbs of Bread, "age | * 
4 


Thyme ſhred very ſmall, and ſome Parſley ; then 
a reaſonable Quantity of Salt, Pepper, Cloves, Mace, 


and Nutmeg, and pound them all together in a Mor- 


tar; add td this three dried Muſhrooms, ſhred likewiſe 


very ſmall, two or three Eggs, two Spoonfuls of 


Catchup, and a reaſonable Glais of Claret ; intermix 
all -theſe together, and ſew them up in the Hare's 
Belly; when pitted, lay it down before a ſlow Fire, 


baſte it with Milk till it becomes very thick; after this | a 3 
make your Fire burn briſk and clear, and let it roalt ? 


about half an Hour, baſte it with ä and UM e 
it with a little Flour. 


Jo roaft Veniſon. 2 
mn dhe firſt Place, prepare ſome Vinegar ib Water 6 
to waſh coo Veniſon in, and dry it afterwards with a ' 


clean Cloth; then either cover it with the Caul, 


or with Paper very plentifully 


ter that, take it up; and after you have frain'd it, 
ſerve it up in the ſame Diſh as your Veniſon is in. 


Then place a ſufficient Quantity of Gravy on one Side 
| of your Diſh, and ſweet Sauce on the other. | 


- HFS roaft Rabbits. K * 0 
When they are laid down, baſte them gh ith 55 


12 f Fi 


** TAE; 
” 42 , : 


ter'd ;Q ur it”. 


WY itwell with a proper U w of Salt petre. and hang 
1 _ ys In 


in the other. e „ 

. To roaſt Pigeons. . 
Take ſome Parſley, 400 cut it ſmall, then take a 
little Pepper, Salt, and a ſmall Piece of Butter, mix 


Quantity of Gravy in one Baſon 


WY theſe all together, and put them into the Bellies of, 
3 ! our Pigeons, tying the Neck-Ends tight ; faſten one 


of another String to their Legs and Rumps, and 


doe ocher to your Mantle-piece; keep them conſtantly 
7 - turning round, and baſte them well with Butter. When 


 enaugh, ſerve them up, and they'll ſwim with Grayy. 
* e 052. 
Before you put it on the Spit, take a ſmall Onion 


and a little Sage; chop them n 


take ſome Pepper and Salt, and a Bit of Butter, and 


| _ _ when you have mingled theſe well together, put them 
* . 8 5 into the Belly of your Gooſe. When 'tis thus pre- 5 
pauar'd, lay it down to the Fire; in a few Minutes after, 


— 
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uke a Piece of white Paper, ſet it on Fire and ſinge 
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your Goofe with it, then drudge it with ſome Flour, 


and baſte it with Butter. When you find the Leg ten- 


der, tis enough; then take it ap, and pour two Glaſſes 
of red Wine through it, and then ſerve it all up to- 
gether in the Diſh, and et a Baſon of Apple- N on 


each Side 1 . Ep 

Te roaſt 4 Turkey „ i 

Before you lay it down, take about a Quarter of; a 

Pound of lean Veal, a ſmall Quantity of Thyme, 
Parſley, ſweet Marjoram, ſome winter Savory, a fi 

Quantity of Lemon peel, and one Onion ſhred ſmall ; 

add to theſe, a grated Natmeg, a ſmall Quantity of 


Salt, a Dram of Mace, and Half a Pound of Patten; | 


pound your Meat as ſmall as poſfible, and cut your 
Herbs likewiſe very ſmall ; en your Materials are 
ey prepar'd, mix them all together with two or three 

s, and as much Flour or Crumbs of Bread as will 
make the whole of a proper Conſiſtence. Fill the 
Crap of your Turkey with theſe ſavory Ingredients, 


after that, lay it down at ſome ſmall Diſtance from the 
Fire. In about an Hour and a Quarter it will be 
enough, if it be of a moderate Size; but if very large, 3 


allow it a Quarter of an Hour longer. 5 5 
To roaft Woodcocks and Snij . 818 

put them on a little Spit pi 8 * tha Pwad Purpoſe, . 
toaſt part of a three-penny Loaf n, and put i in 
a Diſh, which you muſt ſet under your Birds; baſte | 
them well with Butter, and let the Trail drop on the 
Toaſt. When they are enough, put the Toaſt at the 
Bottom of your Diſh, and your Birds upon the Toaſt. 
Take care to have about Half a Pint of good d, 
ready to pour into the Diſh, and ſerve them Es 

N. B. Never take any Thing out of a 
or Snipe z nor ever put any Ingredients into the ol 
les of your wild Dun as 7 wo n OE 
ones or into ous, + 
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General INSTRUCTIONS in kes 
0 Botting, | 


K OW the Weight of your Meat before you put 
it into your Pot, Be your Joint ſmall or large, 
allow a Quarter of an Hour for every Pound. Take 
care before you put your Meat in, that your Pot᷑ be 
perfectly neat and clean, as well as t Water that 
. you put in to it. When your Water begins to ſimmer, 
kim it well, for a Scum will always riſe ; and if, thro' 
Careleſſneſs, you let it boil down, your Meat will be 
black, or of a dingy Colour. 
N. B, You muſt put all Meats that are well faked 
into your Water whilſt tis cold; but your Water muſt 
boil firſt before you put in your reſt Naefe © of what 
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Nature or Kind ſoever, Oo * 3 ng 
_ To boil's H 82 the 7.27 
Put your Ham into a Cöpper, ie yet have ale; 


let it lie there for three or four We {acc ſivefy, be- 
fore you let your Water boil, but Keep by nming it all 
the Time notwithſtanding ; after that, "your Cop- 
per boil, and then, in an Hour and an H f, it will de 
enough, in caſe it be but ſmall ; and two Hodrs will be 
ſufficient if it be large. 
Te boil a Tongue. | 
IF your Tongue be ſalt, put it into your Pot over 
N ight, and don't let it boil till about three Hours be- 
fore you intend to ſerve it up. However, take care 
that it boils all thoſe three Hours; if freſh out of the 
Pickle, two Hours'; but let your Water boil before 
you pat it in. 
; 2 To boil Houſe:Lamb' and F 5 
; Boit your Lamb and your Fowls in a ſeparate Pot; ; 
ply them with plenty of Water, and be careful to 
2 off the Scum when you ſee any rife.. Never boil 
them in a Cloth; for they'll be both whiter and ſweeter 
without. Allow a Quarter of an Hour for a ſmall 
Chicken, and twenty Minutes to a large one. Half 
an Hour to a middling Fowl; an Hour to a ſmall 
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Tutkey, or a ſmall Gooſe; but if either be large, ne 
"IP * the Spit an Hour and an Half. 


.To boil a Haunch or Neck of Veniſon. 


3 lie for. a Week j in Salt; then Load: a Cloth 
a = boil your Meat in it; for every Pound al- 
2 Quarter of an Hour's boiling. For Sauſe, boil 

Cauliflowers in Milk and Water, and pull them 

9 2 Sprigs; boil ſome fine white Cabbogs like- 
wile, and ſome ' Turnips cut in ſquare Pieces, and ſome 

Beet-root cut in long narrow Slips. Have ſome Tur- 
2 likewiſe, marſh'd with a little Cream and Butter, 
your Cabbage, whey' . = beat in a Sauce-pan 

es 8 e ef utter, and a ſmall Quantity of Salt; 
Jay that next the Cauliflowers, then the Turnips, then 

r and proceed in that Manner till your 
Diſh be As to the Beet · root, diſpoſe of it in Tack | 
Places. where your awn Fancy directs you. Set ſome | 
melted Butter in a nalen an one Side in caſe i it ſhould 3 
de wanted. | 

N. B. A Leg, or Neck of Mutton cut Veniſon-Fa-. 
man and drefs'd the ſame Way, is a polite Diſh 
enough. Tbis will eat very agreeably, if harſh'd or 
bail the nat Day with Gravy and ſweet Sauce. 


To boil Chickens wth Bacon aud Cellery. 
put two-Chickens in a Pot by themſelves, and boil 


therm dn indite as Pie. In sebr Pee al” 


of Ham, or ® pax thick Bacon. Have likewiſe two 
Benches af © boiled very tender; then cut them 

about two . , all the white Part; put it, in 
the next Place, into a Sauce-pan, with about Half a Pint 
of Cream, a Bit of Butter roll'd in Flour, ſome Pepper 
and Salt; take it off from the Fire ſeveral Times, and 

ſhake it well. When tis fine and thick, lay your 
Chickens in the Diſh, and pour the Sauce in the Mid- 
dle, that the Cellery may lie between the Fowls, ant | 
8 22 Diſhes with rue of Ham ar r Waco.» 


„ N | Chickens 
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Chickens avizh Tongue. 
Boil ſix Chickens very white, and fi'Hog's tongues 


boil'd and peel'd, a Cauliflower boil'd whole very white 


in Milk and Water; have ſome Spinnage, likewiſe, 
boil'd green; then let your Cauliflower be placed in the 
Middle, the Chickens cloſe all round, and the Tongues 
round them, with the Roots ou wards; diſpoſe of your 


Spinach in little Heaps between the Tongues ; 'gar- 


niſh your Diſh with ſmall Pieces of toaſted Bacon, and 
lay a ſmall Bit on each of the Tongue. 


To boil a Duck, or Rabit, avith Onions, W 


Let your Rabit. or Duck, be boiled in plenty of 
Water; and asa Skim will always riſe, be ſure to take it 
off; for if it boil down,'twill either blacken, or diſcolour, 
at leaſt, your Meat: Give them about Half an Hour's 


boiling. As for your Sauce, firſt peel your Onions, and 
as you peel them throw them into cold Water; then 


take them out, and cut them into thin Slices; - boil 


them in Milk and Water, and ſkim the Liquor. They 


will not require above Half an Hour's boiling. When 
they are enough, throw them into a clean Sieve in or- 
der to drain them; then, when you have chopt them 
ſmall, put them into a Sauce- pan, duſt them with a 
little Flour, put two or three Spoon-fuls of Cream to 


them, a large Bit of Butter, ſtew them over the Fire all 


together; and when they are fine and thick, lay your 
Duck, or your Rabbit into your Diſh, and bury: it, 
as it were, with your Sauce. If it be a Rabbit, cut the 
Head in two, and lay the Parts ſo divided on each 


| Side the Dich. If it be a Duck, for Change, make 


the following Sauce. 


Cut an Onion ſmall; then take hilf an Handful of | 
Parſley, clean pick'd and well waſh'd ; let it be chop'd 


ſmall; cut a Lettuce likewiſe ſmall; then take about a 
Quarter of a Piat of good Gravy, and a Lump of 
Butter roll'd in Flour; ſqueeze ſome Lemmon juice 
into it, and add a little Pepper and Salt; ſtew theſe al- 
together for about Half an Hour; then enrich it with 


two or three Spoon-fuls of red Wine. _ 
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Je boil Pigeons. 


— / 


f Let your Pigeons be boiled by themſelves for about 


2 Quarter'of, an Hour. Then boil a proper Quantity 
of Bacon, cut ſquare, and lay it in the Middle of your 
Diſh. Stew ſome Spinach to lay round, and lay the 
Pigeons on the Spinach ;. garniſh with'Parſley dried 
oh belt ate e een 


At 


% | To bet] Pheafanes, + 1 


Let them have a good deal of Water, and keep it 
boiling. Half an Hour will be ſufficient for ſmall ones; 


but allow three Quarters, if your Pheaſants are 


large. Let your Sauce confiſt of Cellery ſtew'd with 


Cream; add to. it a ſmall Lump of Butter rolled in 
Flour ;, when 'you have taken them up, pour your 
Sauce all over them. Garniſn your Diſh with Lem- 
TDio Beil Woodcocks, or Snipes. ane 
Boil them either in Beef-gravy, or good firong Breth. 
made in the beſt Manner; put your Gravy, when 
made to your Mind, into a Sauce-pan, and ſeaſon it 


with Saft; take the Guts of your Snipes out 


clean, and put them into your Gravy, and let them 


boil ; let them be covered cloſe and kept boiling, and 
then ten Minutes will be ſufficient. In the mean Time, 
cut the Guts and Liver ſmall. Take a ſmal} Quantity of 


the Liquor your Snipes are boil'd in, and ſtew the Guts 
with a Blade of Mace. Take ſome Crumbsof Bread 


(about the Quantity of the Inſide of a ſtale Roll) and 
have them ready fried criſp in a little Freſh-butterz _ 
when they are done, let them ſtand ready in a Plate 


before the Fire. | 


about Half a Pint of the Liquor they are boil'd in, and 


* in two Spoon- fuls of red Wine to the Guts, and a 


ump of Butter roll'd in Flour, about as big as a Walnut; 


ſet them on the Fire in a Sauce - pan. Never ſtir it with 
a Spoon, but ſhake it well till the Butter is all melted; © 
then put in your Crumbs ; ſhake your Sauce- pan well; 


then take your Birds up, and pour your Sauce over them. 
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When your Snipes, or Woodcocks, ate ready, take 2 TY 
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: | Ts boil Rabbits. 5 
Truſs them, and boil them white and quick. For 


Sauce, boil and ſhred the Lirers, and gn] wy Cocker 


fhred fine; and add to them ſome Capers e all 
theſe wich about Half a Pint of d Gravy Alf of 
white Wine, a little Mace, and 
Salt; a Lump of Butter about he meg +: G Wal- 


nut roll d in Flour ; let it all boil together till tis 


thick, then take up your Rabbits, — bo get. our 
Sauce over them. Garniſh with Lemon.” - 


J. boil Soals. 


Make your Soals clean; lay hem: for two ol Homes i in 
Vinegar, Salt, and Water; then dry them in a Cloth; 
when you have put them into your Sauce- pan, put to 
them a Pint of White Wine, a undle of Sweet: 6 
an Onion ſtuck with Cloves, 50 whole Pepper, and a 
ſmall Quantity ot Salt. Cover them, and let them 
boil. Take them up when they are enough, and lay 
them in your Diſh ;-ſtrain your Liquor, and thicken it 
up with Butter and Flour. When your Sauce is ready, 
pour it over your Fiſh. Garniſh your Diſh with Slices 
of Lemon, and 5 Horſe-raddiſh. 

MN. B. You may reſs a ſmall Tutbut the e 


To beil Mullet, or any Kind of Fiſh. | 


Scale your Fiſh, and waſh them; and fave their Li- 
ver, Tripes, Rows, or Spawn; boil them in Water 
ſeaſon'd with Salt, White-wine Vinegar, white Wine, 
a Bunch of Sweet herbs, a Lemon cut in Slices, an 


K 
4 


Onion or two, and a ſmall Quantity of ſcrap'd Horle- 


raddiſh; and when your Liquor boils, then put in your 
Fiſh. For Sauce, take a Pint of Oyſters with their 
Liquor, a Lobſter, or a Parcel of Shrimps bruis d or 
trimm'd, ſome white Wine, an Anchavy or two, ſome 
large Mace, a Nutmeg cut in Quarters,” and a whole 
Onion. Boil theſe all up together; thicken it with 
Butter, and the Volks of Eggs. Pour this Wer we 
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Do bra Steaks. ; 


Firſt, have a yery briſk and clear Fire ; take care 
that your Gridiron be perfectly clean; put it on the 


Fire, and take a-Chafing-Piſh, with a few hot Coals in 
it. Put your Diſh upon it that is to receive you, 
Steaks; then take the beſt Rump Steaks you can get, 
about Half an Inch thick; put ſome Pepper and Salt 
upon them; lay them on the Gridiron; take a Shalot 


or two, or an Onion, and ſnhred them fine to put in | 
your Diſh, . Never turn your Steaks till one Side is near 


done; then upon turning the other Side, you'll ſoon 
perceive a fine Gravy lie upon your Steak, which you 
muſt be careful to preſerve; when your Steaks are 
enough, take them carefully off the Gridiron, that 
none of your Gravy. be loſt. Have a hot Cover rea- 
dy, and ſerve them up with the Cover on. eats 


S 92 


* 1 
1 . 


VN. B. Never baſte any Meat on the Gridiron ; for 
by that Means it will be both burnt and ſmoak d, and 


unfic to be ſery'd up to Table. 
To fry Beef. Steaks. 


Beat your Steaks well with a Rolling- Pin; fry ther 


in Half a Pint of Ale that is not bitter; and whilſt they 
are on the Fire ſhred a large Onion ſmall, a little 
Thyme, ſome Parſley ſhred ſmall, ſome grated Nut- 
meg, and ſome. Pepper and Salt; roll all together 
with a Lump of Butter, and after that in a. little Flour 


put this into your. Stew-pan,” and ſhake all together; 


when you find your Steaks tender, and your Sauce of a 
proper Thickneſs; ſerve f up. /t 
A [ſecond Way to fry Beef. Steaks... e 


3 nn 3% l 


. 


Cut the Lean by itſelf, and! with the Back of # 

Knife, or à Roller, beat them well; take no more 
Butter to fry them in, than what will juſt moiſten your 

Pan; pour out the Gravy. as it runs out of the Meat; 


turn them often; let your Fire be gentle; fry the Fat 
by itſelf, and lay it upon the Lean. Put a Glaſs of 
red Wine to the Gravy, half an Anchovy, a little: 


Nutmeg, ſome beaten Pepper, and a Shalot or twoz. 
or a {mall Onion ſhred fine; give it two or three boils ;; 
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ſalt i it to your Palate; and when you have pour d your 
June 0 * CES Steaks, ſerve it up to leur 155 


e 
* 


. 
When you have eat your Steaks to your Mind, half 


broil them ; then lay them into à Stew. pan; feaſon 


them with Pepper and Salt do but Juſt cover them 
with Gravy, and a Lamp of Butter roft'd in Flour ; 
let them ſtew for about Half an Hour; then beat up the 
Volks of two Eggs; ſtir all together for About three or 
** Minutes, and then ſerve them upp 
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To ; | Te flew Beaf-Steaks,./ u ad N 


h r and fa your Steaks, (which malt be cut off 
from th 7 and lay them in your Stew pan; 
in about Half a Pint of Water, a Blade or two c e 
two or three Cloves, a Bunch of S a. Lee 
of Butter roll'd in Flour, an Anchovy, an Onion, and 
a Glaſs of white Wine; ; cover them cloſe, and let 
them ſtew ſoftly till they are perfectly tender; then 
take them out of the Pan te flour them, and fry them 
in Freſh-butter. Pour off all the Fat; rain the Sauce 
they were ſtew'd in; and then pour it into the Pan; ; 
toſs it all up together, till you find the Sauce is 
both thick and hot. If you think proper, you may 
add a ſmall Quantity of Gul Lay the Steaks into 
your Diſh, and pour your Sauce over Hens. S 
wih any Pickles that you SR IE 


To fry Tripe. 


Cut your Tripe into Pieces about hs + or. b Four: 
Inches long; dip them in the Folk of an Egg, and a 
few — of Bread; fry them very brown; then 
take them out of your N and lay them in a Diſh to 
drain. Have another Diſh, that's warm, ready to put 
them in, and ſerve them. ur. ages no" 5 
in a _ : 6 
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fe Neck, or Loin of rand. 


F7 


Cot it into thin Steaks, and then beat it 25 4 
Roller; fry them in Half a Pint of Ale; ſeaſon them with 
of Salt, and cover them cloſe ; when. 


a ſmall Q:iantity 
you find them « enough, take them out of the Pan, 
and lay them in a, ſmall - Diſh before. the Fire to keep- 
them hat; and pour all out of the Pan into à Baſon; 
then put in Half a Pint of white Wine, a ſmall Quanti- 
ty of Capers, and the Volks of to Eggs, beat up with a 
little Nutmeg and Salt; to all: this add the Liquor in 
which they were fried, 
Way on y, without ceaſing, till tis thick; then put 
your Lamb in; continus to ſhake the Pan for three ar 
four Minutes; then lay the Steaks into your Diſh 3. 
pour your Sauce over Nu; and take care to be 
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* Kirchen-Ghrden.”+ Fel 


M lity, ſpoil all their Materials from the 
by doiling them over much. All Greens of 


08 ; injudicious Cook-maide, Par ih thi . 4 > 


and continue flirring it, one. 


Denomination ſoever ſhould have a Criſpneſs; or i * a 


caſe OY happen. to be over-boiled, not auh _ 
but their Sweetneſs too, is loth, 8 

fore. you. put your Greens, — into vor 

ger. take particular Care to pick them, and wash. 

them well. For fear of any Duſt or Sand, which is tos. 


apt to hang round wooden Veſſels, lay them always in 


a clean earthen Pan. Let:yqur Greens be boiled in a 


themſelues; for whenever you boil tuem with your 


! PS 1 N . 
ES 4 $3 KEY ft "45 


large Quaoticy of Water, and in a Copper Sauer pan 


at, youTNlyays findethat: they will be giſcolour'd; © 
Notice, e nn, _— — 
_ Purpoſe. 
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Rurks for Se „ n 5 wi 3 


N the firſt Place, ſcrape them very clean ; od b 

them well with a coarſe Cloth as ſoon as you find 
them enough. After that, flide them into a Plate, 
and pour over them a proper Quantity of melted But - 
ter. They will not require above Half an Hour's 
boiling, in caſe they be young Spring Carrots; if — 
are large, they will require twice that Time; but if 
they be your old Sandwich" eee "ou _ + i 
| Thom two e en at leaſt. 4 
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* hefe, * young Sprouts of all Kick Bü Bs 
boiled in plenty of Water. When you'find that the 
Stalks fall to the Bottom and are tender,. you may 
take them up; they Il be apt to loſe their Colour, if 
- you let them boil too long. Before you put your 
Greens into your Pot, throw Sean) Quantity of 
Sale inta your Water. Chop your Cabbages into a 
Sauce-pan, and put a good Lump of Butter to them; 
then ſtir them about well for four or five Minutes, al 
the Butter be perfectly melted; and then ſend then 

Table. — eg 2 muſt nevet be 
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Teti it, in ** "ry Plas 'be pg vey ian; Ir 
then waſh'd:in ſeveral Waters; put it into a Sauce-pan._ 
that will but juſt hold it; and When you have ſtre wd 
a ſmall Quantity of Salt over it, cever up your Pan. 
Shake it often, but put no Water to it. Let your 
Fire be clear and quick, over whieh you ſet your 
Sauce · pan. When you find that your Greens are 
ſhrunk to the Bottom, and the Liquor roceeding. 
from them boil up, take them up, and throw them 
into a clean Sieve; and drain them well, by giving 
Wa a ſqueeze or two. Then lay them into a Ra, 

| th: 


af? 129 ) | 
Plate, but put as > Butter over them. Have a ſmall 


Baſon, however, ready, and ſet it in the Middle, for 
e at Table to take what e —— 171 | 
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Boil "Ee with no more Water, than what will juſt 
ſave your Sauce-pan from burning. Let your Sauce- 
pan be cover” d cloſe, and when 2 are 3 their 
Skin will begin to crack. Let all [the Water. that you 
find in them, be firſt well drain'd out, and then cover 
them again for abgut two or three Minutes ; after this, 
peel! them, and lay them in a Hate; then pour melted 

utter o ver San” Your beſt, Cooks, however, when 
they have peel: d them, put them on the Gridiron, and 
let thoth he till they are of a fine brown, and ſo ſerve 
them. up. Others ain, put them into a Sauce · pan 
with ſome good esp rip ping, and cover them cloſe , 
and for fear * their 1 to the Bottom, ſhaks 
them often ; when they are criſp, and of a fine brown, 


Ma; 


i « 


take them up in a Plate; but for fear of any Fat, re- 


move them into ander: and then ſerve them up, with 
A 9 * of melted Butte. 


£2 "BROCKATA. 


ny of all the little Branches, a you come 
to that ne ch is uppermoſt, Then peel off all the. 
outſide Skin, Aich is upon the Stalk and Branches, 


PX of 
< 
* 


and throw them into Water. Haye y our Stew - pan ready 


with ſome Water and Salt in it. When yeur Water 
boils, put in your Brockala, and you'll find them 
enough when their Stalks are tender. - Serve them up 
with a ſmall Baſon of melted Butter. The French eat, 
iſ Oil and Vinegar with it: But for the ir 
, the A eat it with melted Butter only 2 


re 


a them. 24. boiled in plenty of Water; Are 
by running your Fork into them, yon find they 


ſoft, take them up, and ſcrape them perfectly cl — Z 


do throw _ the FTI Then have a N 
ready 


- f 2 2 1 3 5 5 i 
ready, with ſome Milk in it, and throw them in; but 
keep ſtirring them over the Fire till they are of a pro- 
jo Conſiſtence: Don't let them burn; but put a good 
ump of Butter to them, and ſome Salt. When your 
Butter is perfectly melted, ſerve them up. 118 | 
to the 16a ,ẽ.Wͤ‚ N INI S S. 1% „ 
Beit theſe in the Pot with your Meat,” for they eat the | 
beſt ſo; when, they are enough, put them into a Pan, 
and marſh them with'a large Lump of Butter, and a 


k 4 ; : a 75 in — WA ; et E bs 1 | $8” vs 323 Fab; 2 5 4 1 4 
„Some good Cooks pare them, and cut them into 
ſquare Pieces; then put them into a clean Saucę- pan, 


* 


with Water juſt enough to cover them; when they, are 
enough, they drain them thro' a Sjeve, ahd then put 
them into, a Sauce-pan with a good Lump of Butter; 
and when' they have kept ſtirring them over the Fire for 
a few Minutes, ſerve them up to Table, Others again, 
take them up whole; and after ſqueezing them be- 
tween two Trenchers, to drain the Liquof from them, 
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Be careful to ſcrape all your Stalks, till they look 
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ARTICHOARS. 


When you have wrung their Stalks off, put chem 
into cold © Water, with their Tops downwards, © by 
which Means all the Duſt and Sand, that are in them, 
will boil out. When the Water once boils, they Will 

be ready in about an Hour and an Half. Serve hep... 
up with melted Butter in little Caps. * 7 


FRENCH- BEANS. il 


String them in the firſt Place; E then cut them fa. 
two, and after that a-croſs ; or, which is a nicer Way, 
cut them into. four, and then a-croſs, Which make 
eight Pieces. Lay them i in Water and Salt, a 

when your Pan boils, throw in firſt a ſmall . ity 
of Salt, and afterwards” your Beans into the ater. 
They are enough as Toon as they are tender. "Take as 
much Care as you can to preſerve their lively Green. 
Lay them in a ſmall Diſh, and ſerve * * With a 
Baſon of ihe Butter. 3 3 
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Cat off all che green Part of your W and 
then cut your F er! into four Parts. Let them lie 
in Water for an Hour. Then have ſome Milk - 
and Water boiling; put your Flowers in, and ſkim 
your Sauce-pan'well,” As ſoon as you find the Stalks 
tender, take them up, and carefully put them into a 
Cullender to drain. Then put a Spoonful or two of 
Water into à clean Stew. pan, with a little Duſt of 
Flour, - and about a Quartern of Butter; ſhake it 
round till well melted, together with a little Pepper 
and Salt; then take Half the Cauliflower, and cut it in 
the ſame Manner as if you was to ickle it; and lay it 
into your Stew. pan; turn it, and ſhake the Pan round; 
'twill be enough in ten Minutes. Lay the ſtew'd Pan 
of your Flowers into the Middle of a fmall Diſh, and 
the boil'@ round it. Pour the b "IT it in. 
over ed 220 ſerve it up. „„ 
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a8 & 1 2 u Dil and er it well ; the 29 rad i 
all over with Butter : The Diſh you ay it in 
. muſt likewjfe be well butter d. Thus prepar'd, ſend 
it to the Oven. As ſoon as 'tis drawn, if enough, rub 
it over with a Cloth well butter'd ; then ſet it in the 
Oven again till tis dry. Take it oat and put it in a 
Dim; chen cut it up; take a little Grayy 4 * 
Veal, * take off the Fat that 1a lay in che Dil 
bak d in, and you'll find a ſmall Quantity of ik 
Gravy at the bottom; put that to your Ven Gravy, 
with the Addition of a Lump f Butter roll'd in 
Flour; when you have beil'd; * Gravy ap, put it 
Into your Diſh, and intermingle it with the Brains and 
the Sage which were yd int e Belly of it,——If you 
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When — pick out all the Sinnes and Fat; 
| put them. into a Sauce · pan with a few Spoonfuls of the 
Gravy, a Glaſs of red Wine, and a Lump of Butter 
7 e * 
aucecpan often ; and when it is tt 
thick, rnoaglindaey Table. ; on 


0h 41 f. E 4 b. 


. 
Sk ade clean; let your Diſh be 
large enough for the P rub {ome Butter all over 
the Diſh ; then lay ſeveral Iron Skewers a- croſs the 
Tap of your Diſh ; then lay your Head upon chem. 
Skewer up your Meat in the Middle ſo SET it may 'pt 
lie in the Diſh; then grate ſome Nutmeg all over it; 
add to this ſome Sweet-herbs ſhred very imall ; ſome 
Crumbs of Bread; a little Lemon-peel ſhred ſmall ; . 


% 


1 „ 


and 4 duſt it over with Flour; ſlick little Lakin ot 


Butter into the Eyes, and all over the 1 and 
then flour it once more: Take care that it be well 


bak' d, and of afine brown; if you pleaſe you may ſtrew 


a ſmall Quantity of Pepper and Salt over it, and put 
a Piece of Beef ſhred ſmall into your Diſn; a Bunch 
of ſweet Herbs, one Onion, ſome whole Pepper, a 


Blade of Mace; two Cloves, about a Pint of - «ag 


and boil your Brains with a ſmall Quantity of Sage. 
When tis bak d enough, lay it in a Diſh, and ſet it 
before the Fire; then ſtir all together in the Diſh, and 
boil it.in a ' Sauce-pan ; ſtrain it off; then put it into 
the Saute · pan once more; add thereto a Lump of But- 
ter roll'd in Flour; and the Sage in the Brains 
chopped fine ; two Spoonfuls of red Wine, and 
one ef Catchup ; boil them all together; then beat 
the Brains well, and mingle them with the Sauce; 
pour it all into the Diſh, and ſerve it up. 


Take Notice, you muſt bake the e with he 


Head, and not cut it out. 
Bake a Sheep's Head the ſame Way. 


LAMB and RICE. 


_ Half roaſt a Neck, or Loin of Lamb; then ks 
and ee ene after that, take about 
bal a Pound of Rice; put it into about a Quart of 


ood Gravy with a few Blades of Mace, ad a little 


utmeg. Do it over a ſſom Fire, or a'Stove; if you 
have one, till your Rice begins to be thick; when 
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you have taken it off, tir a Pound of Butter in it, and 4 


when perfectly melted, fiir" in the Volks of half a 
Dozen Eggs; but beat them firſt; nen butter your 


Diſtall over; then p. 3 and ſalt your Steaks ; dip 


them in a title? melt 


Butter; lay them into tha 
Diſtr; pour the G 


"which comes out of them all 
over them; und aſter that the Nice; beat the Volks 


of three Eggs and pour all over; ſend it thus prepar'd 
to the Oven, and it K will be an Hour, if You texte it o 
mn e nriny than He an x” 
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MUT TON. CEORRsS. 
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t e pepper and Salt over them; butter your 


Diſh, and lay in your Steaks, Then take a Quart of 
Milk, and beat up fix Eggs very fine; add to this 
four Spoonfuls of Flour ; beat your Flour and Eggs 


Firſt in a little Milk, and put the reſt to it; put in like- 
wiſe a little Salt and a little beaten Ginger; Pour this 


all over your Chops, and ſend it to the Oven, where 


you muſt let it ſtand about an Hour and an Half. 


o XP LE AT RS fs 
After you have falted a Tongue, cut off the Root, 


and take ſome Ox-palates, and waſh them clean; 
then cut them into ſeveral Pieces; put them into an 

- earthen Pan; cover them over with Water; put in a 
Blade or two of Mace, about a Dozen whole Pepper- 
_ Corns, three Cloves, a ſmall Bunch of ſweet Herbs, 


a ſmall Onion, and half a Spoonful of Raſpings ; cover 
it cloſe with brown Paper, and let it be well bak'd. 
Whenit comes from the Oven, take it out, and ſeaſon 

it as you like it. „„ 1 
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$ for making of Puppix s. 


- A Plumb-Pudding boil'd. | 


” 


$f 
UT a Pound of Sewet into little Bits, but not 
ſhred too fine; take a Pound of Raiſons ſton' d, 


2 


Pound of Currants, about eight Eggs, half the 


Whites, the Crumb of a penny Loaf grated very 
ſmall, half a Nutmeg grated, of beaten Ginger about 


a Tea-fpoonful, a ſmall Quantity of Salt, a Pound 


of Flour, and a Pint of Milk ; firſt beat your Eggs; 


then halve the Milk, and beat them together; then 
tir the Flour and the Bread in together by flow De- 


_ Lroesz 
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wo 
5 
ot ay 
** 


ſpoonful 


Top. Twill be enough in about thirty Minutes. 
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rate Conſiſtence; thus prepafed, boil it at leaſt five 
Hours, N „% öi: ; 


4 Sewet-Pfdding boil's. 


Take a Pound of Sywet and ſhred it ſmall then | 


take a Quart of Milk, four Eggs, one Spoonful of 
beaten 77 or two of beaten Ginger, and a Tea- 


with the Remainder of the Milk, and the Sewet. 
When you have made your Batter of a good Conſiſt- 
ence, boil it about tw .]. Hours. 


F + 


5 Marrow,- Pudding. 


Take a Quar of Cream, in the firſt Place, and 


three Naples-Biſcuits,'a grated Nutmeg, the Yolks of 


ten Eggs, and the Whites of Half the Number wel! 


beat; ſweeten it to your Taſte ; mingle all together 


well, and put a ſmall. Quantity of Butter in the Bot- 
tom of your Sauce-pan ; then put in your Materials, 
and ſet them over the Fire; ſtir them till they are 
thick; then pour them into your Pan; add thereto a 


Quarter of a Pound of Currants that had been before. 
hand plump'd in hot Water. Stir Al well together, 


and ſo ſet them by all Night. The next Day lay ſome 


fine Paſte at the bottom of your ] 


Diſh, and all round the 
Rims, » When your Qven's duly prepa: d, pour in 


your Ingredients, ' and lay long Slips of Marrow on the 


A Calf's- Foot Pudding. 1 


1 : A 


Take a Pound of Calf's-Feet minced- very ſmall z + 
take oat the Brown and Fat; then take a Pound and a 
Half of Sewet; but pick off all the Skin, and ſhred.it fine; 
fix Eggs, but half the Whites; beat them well toge- 
ther, with the Cramb of a ſtale Roll grated, - a Pownd 


of Currants well . waſh'd, and rubb'd in a 
9 ; NZ. je | 


% 


grees ; then the'Sewet, Spice, and Fruit; and add ta 
them all as much Milk as will make them of a mode- 


f Salt; mix the Flour and Eggs with a 
Pint of the Milk very thick; and mix the Seaſoning 


ES 


C3 


ce evarſe Cloth; take as much Milk as will moiſten it 
with the Ae a Handful of Flour, a little Nutmeg, 

Sugar, and Salt; and ſeaſon it to your Palate ; boil it 
Vith your Meat for near ten Hours; when done, lay 
= it in your Diſh, and pour over it a good Quantity of 
maelted Butter. If you think proper, you may put 
tf white Wine and Sugar in your Butter. SE. 


„ 


13 Take two Pounds ef Oats decoticated, and a ſuffi- 

dient Quantity of new Milk to drown it; then take 

- Half a Pound of Raiſons of the Sun that are ſton'd, 
and Half a Pound of Currants well pick'd; one Pound 
of Sewet ſhred very fine, and Half a Dozen new' laid 
Eggs well beaten ; ſeaſon with beaten Ginger, Salt, 
and ſome grated Nutmeg. When tis all well mingled 
together, it will be preferable to a Rice-pudding. 


| | A Steak Pudding 
8 Take ſome Sewet ſhred ſmall with Flour, and mix 
tit up with cold Water; of this make your Cruft ; ſea- 
ſon it with a little Salt. Take about two Pounds of 
- Sefyet to a Quarter of a Peck of Flour. Seaſon your 
Steaks, whether Beef or Mutton, with Pepper and 
Salt; make it up in the ſame Manner as you Would an 
Appple-Pudding ; tie it up in a Cloth; but let your 
Water boil before you put it in: If it be but a ſmall 
Pudding, three Hours will be ſufficient ; if a large 
oo od RE, nat odd a3; 
5 Sewet Dumplings. 
Take a Pound of Sewet, four Eggs, a Pound 
of Currants, three Tea- ſpoonfuls of Ginger, and 
two of Salt; and to theſe add a Pint of Milk; 
firſt take one Half of the Mik, and 2 it 
as you would a thick Batter; then put in the Eggs, 
the Ginger, and the Salt; and then the Remainder of 
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775 the Milk by ſlow Degrees: together with the Sewet 
alnd Currants; and Flour, to make it like a light 
wi © Paſte, As ſoon as your Water boils, make them uf | 
7 C 8 in 


** 


If you boil them either in 


© PY | 4 


\ 


in little Rolls, with a ſmall Quantity of Flour ; th 
flat them, and throw them into the boiling Water. Take 
care to move them gently, that they may not ſtick to 


2 


each other. They will be enough in Half an Hour, 


if you keep your Water boiling. : 
Is making "your Paddingt of all Kinds, the following 


General Rules are to be obſerved. _ _ 


When you boil your Puddings, take particular Care 
that your Cloth, or Bag, be perfectly clean, and dipp'd 


in hot Water, and then too, flour'd very well. 


If it be a Bread- Pudding, tie it looſe; but if it be 
Batter-Pudding, tie it cloſe; and take care that your 
Water boils before you put it in; move your Pudding 
every now and then; for otherwiſe it will be apt 
to ſtick. If it be a Batter-Pudding, mix your Flour 
well with a little Milk, and then put your Ingredients in 
by ſlow Degrees; for by that Means it will be free 
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___ PIES of various Kinds. 
; 5 rs 1 | „ 0 


To make a delicious, ſweet, Lamb, or Veal Pye. ; 5 A 


with Salt, Pepper, Cloves, Mace, and Nutmeg, 
our Taſte ; but let all of them be beat very fine 


8 a ens Den your Meat, wliether of Veal, o Lamb, 2 « 
to 


before you uſe them. Cut your Meat into ſmall Par- | 
cels. When they are thus 1 


ar prepared, make a good 


«4 
* 


1 


Puff-paſte Cruſt, and lay i 


N 3 


Ne, GW 


Ve 


,- 
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t into your Diſh. . In the 
next Place, lay your mine d Meat into it, and ftrow 


— — — 


from Lumps, and perfectly ſmooth. For all other 

Puddings, when your Eggs are beat, ſtrain them. nn 

Wooden, or China Diſnes, __ 

butter the Inſide before you put in your Batter. And .** © 

as to all bak'd Puddings, remember to butter your. © 

Pan, or Diſh, before you put your Puddings into ii. 
f 4 | TS” "4 


R 


I "co. 

_ © over it a conſiderable Quantity of ſton'd Raiſons and 
- Currants, that have been waſh'd very clean, with as 
much Sugar as you think proper; then lay over them 

ſome ſweet Forc'd-meat Balls; and in the Summer 

14 Seaſon, you may add ſome Artichoak Bottoms after 

1 they have been duly boil'd; but in the Winter Seaſon, 

Ty Afupply their Place with ſome ſcalded Grapes. . After 

1 this, boil a few Spaniſb Potatoes cut into ſmall Pieces, 
1 ſome candied Citron, candied Orange and Lemon- 

peel, and a few Blades of Mace. When you have 

Pat a ſmall Qgantity of Butter upon the Top of it, cloſe 

it up, and ſend it to the Oven. Before it is fully 
bak d, get in Readineſs a Caudle, proper to be pour'd 
into it, which you muſt make in the Manner follow- 
ing: To a Pint of white Wine, add the Volks of 
three Eggs; let this be well ſtirr'd over the Fire, one 
Way only, till "tis thick; when you have taken it 
off, ſweeten it with Sugar, and when you have 
+, fqueez'd in the Juice of a Lemon, ſtir it again; and 
then pour it into your Pye. When you ſerve it up to 
Table, put the Lid over it. „ bp 


Too make a very ſavoury Veal, er Lamb Pye. 
When you have prepar'd a good Puff-paſte Cruſt, cut 
your Meat into Gall Pieces 2 Fand ppc. 198 
_ Salt, Mace, Cloves, and Nutmegs, well pounded, to 
EEE your Palate; if you have any -Lamb's-Stones, or 
WEE  Sweet-breads, by you, let them be ſeaſoned as your 
ST other Meat, and the whole be laid into your Croft. 
Add to this, a ſmall Quantity of Oyſters, ſome Forc'd- 
meat Balls, Volks of Eggs boil'd hard, the Tops 
of Aſparagus, about two Inches in Length, boil'd 
green; let your Pye be butter'd all over. before: you 
Cover it; when the Lid is on, ſet it for about an 
1 Hour and an Half into a quick Oven; and before it 
LE . be fully bak'd, have in Readineſs a: ſufficient Quan- 
1 | = — Liquor to pour to it, made as here under di- 
Take a Pint of Gravy, together with your Oyſter- 
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Cow? 3 
arias Then beat the Volks of two or three Egge, 
I mix them well together, ſtirring them over the 
Fire, all the Time one Way. As ſoon as it boils, 
take it off, and pour it into your Pye. Then put 
your Lid on again, and ſerve it up to Table. As to 
the Quantity of this Liquor, you muſt make more 
or leſs, in e to the Bigneſs-of Your uy 


7˙ nale a Mutton Pye. 


When you have taken of the Skin 7 Fat of te 
Inſide of a Loin of Mutton, cut the Remainder into 
Steaks; ſeaſon it to yout Palate with Pepper and 
Salt; when your Cruſt is made, fill it with your 
Meat; after that, pour into it as much Water as 
will near fill the Dilh; then "op on the Lid, ang 
baks i oſs. 1 TW. oo os 


| „ © 
Ln your e in the firſt Place, be very nicely | 


pick'd and elean'd; then ſeaſon them with Pepper ** ll 
and Salt, either high or low, according to your  - . 


Palate ; ; and put a en Lump of the beſt F . 

with Pepper and Salt, into the Bellies of each of _ 
em; then cover your Diſh with a good Puff, 

Craft; in which lay your. Birds, ſo ſeaſoned as afore- 

ſaid,” with their Necks, Gizzards, Livers, . 

and Hearts, between them; in the Middle, 

large fat BeeF-fteak, together with the Volks of Ts 5 


Eggs, more or leſs, as you ſhall judge proper; pour 


into_ your Togredients as much Water as will nen 


fill your Diſh ; * 3 on on Lid, ene k 5 AH 
and bake it well. | | | 
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"Tu mate a Pigeon Pye, Jes he French Fo ow... 


IE, 


You. muſt ſtuff your Pigeons with a. very: "bigh- 


Forc'd-meat, and lay a Quantity of Forcd meat 


Balls all round the Inſide; together With 4Articheak 
e e 1 Mulkzogms, Trof eee - 
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Morels ; but ſeaſon your Ingredients to your Palate ; 
though for the moſt Part, they ſeaſon very high. 5 


3 
x EY 8 3 * 
———— — 2 —— 
1 * * — —— 
1 2 mf * * 7 * 
r — r anal 
— 2 _ 5 [ wg 1 TSS — 
5 1e — i» r 
. ns Tn nc 
2 N + Wins A iS 
8 by 


* To make 4 Giblet Pye. 


Take two Pair of Giblets, that have been carefully 
eleanęed, and put them all into the Sauce pan, except 
the Livers; add to them two Quarts of Water, about 
two Dozen Corns of whole Pepper, three or four 
Nades of Mace, one large Onion, and a ſmall Bundle 
of Sweet herbs; let them be cover'd cloſe, and ſtew'd 
very ſoftly, till they are perfectly tender; then, when 
your Cruſt is duly prepared, cover your Diſh with it; 
take care to lay a good Rump-ſteak at the Bottom of 
your Diſty, well feaſon'd to. your Palate with Pepper 
and Salt; after that, lay in your Giblets and Livers, 
and ſtrain the, Liquor in which you ſtew'd them. 
When you have ſeaſoned it to your Mind, pour it 
into your Pye ; then put your Lid on, and let it ſtand. 
in the Oven about an Hour and an Half. 2 
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To make a Duck Pye... 


Taake two Ducks, and let them be well ſcalded and 
, cleaned; then cut off the Feet, the Pinions, the 
Neck and Head, with the Gizzards, Hearts, and Li- 
vers, all well clean'd and ſcalded, as abovemention- 
ed; but firſt pick out all the Fat which you find in 
the Inſide of your Ducks. Lay a good Puff-paſte 
Cruſt all over your Diſh ;. and put your Materials into 
it; when you have ſeaſoned them to your Liking, 
both Inſide and Out, lay your Giblets on each Side 
of your Ducks; when you have pour'd. in as much. 

Water as will near fill your Diſh, put on your Lid, 

and fend your Pye to the Oven; but take care it be 


not over-bak'd. i 2 
35 a 858 To make a Chicken Pye: + hos. F 88 | 2 


Take a Pair of Chickens; and cut them to Pieces 3. 
feaſon then with Salt, Pepper, and à little beaten 
Mace. When you have made a good "I 
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Cruſt, ; and ſpread it over your Diſh, lay a Fore d- 


Half a Pound of Veal, Half a Pound of Sewet, ane 


meat, made as follow 


1 


all round 1 


t. Take about 


the ſame Quantity of the Crumbs of Bread; let all 
be beat fine in a Marble Mortar; ſeaſon - theſe Ingre- 
dients with a little Salt and Pepper, one Anchovy, 
and the Liquor belonging to it; let your Anchovy 


be cut all to pieces, and add to it a little Lemon- peel, ; 


and a little Thyme ſhred very ſmall; and when you 
have mingled theſe well together, with the Volk of 
an Egg, make it up into round Balls; and lay what 
Number of them you think proper round the Diſh. 
one Part of your Chickens over the Bottom of the 


1 


A PS. 
I 


and then cut two Sweet-breads into ſeveral 


Pieces; and when you have ſeaſoned them to/your 


Palate, lay them over 


your Chickens; when - you - 
have ſo done, ſtrew Half an Qunce of Truffels and 


Morels over them, together with two or three Arti- 
choak Bottoms cut to Pieces; and, if you have them, 
a few Cock's:combs, and a Palate that has been boil'd 


tender, and cut to Pieces; over this, lay the Remain«  _. ne 


der of your Chickens ; pour into them Half a Pint of 
Water or ſomething more, and then put on your Lid. 
Let it be well bak d, and as ſoon as it comes from 
the Oven, All it with goed Gravy cover: it wich your 


-- 


Crxuſt, and ſo ſerve it up to Table. | 
To make @ Gooſe Pye, | 


Half a Peck of Flour will be ſufficient to wife the 
Walls of your Pye. with, which muſt. be made juſt © 
large enough to hold your Gooſe. In the firſt Place, 


however, bave-ready by you a pickled dried Tongue, - - 
that has been boil'd ſo tender as to peel with Baſe; 


cut off the Root: Then bone your Gooſe, d have 


ready, at the ſame Time, a large Fowl bon d; fea- 


ſon your Fowl and your Gooſe with. Half a Quarter - 


of an Qunce of Mace beat fine, alſo a large Tea-ſpoen-- 
ful of Pepper beat fine, and three Tea - ſpoonfuls of 
Salt, all well mingled together; then lay ybur Fowl 


8 
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into your Gooſe, and your Tongue into your F _—_ 
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and your Gooſe in the very ſame Form as if it were 
whole. Put about Half a Pound of the beſt Butter 
upon the Top, and then lay on your Lid. This is 
a very agreeable Pye, either hot or cold, and will 

keep ſome conſiderable Time. , 


2 0 make a Veniſon Paſty. 


Bone the Neck and the Breaſt, and ſeaſon them to 
your Palate with Pepper and Salt; cut the Breaſt 
into three or four Pieces ; but, if you can avoid it, 
cut none of the Fat belonging to the Neck. Lay 
in the Breaſt and Neck-end firſt, and the beſt of. 
the Neck-end over them, that the Fat may be whole : 
Let your Cruſt be made of a rich Puff-paſte, and very 
thick on the Sides; as alſo thick at Top; and let 

your Bottom be very good. Cover your Diſh firſt; 
then lay in your Ingredients ; put into them Half a 
Pound of Butter, and not above a Quarter of a Pint 
of Water. Thus prepared, put on your Lid. Bake 


it in a quick Oven, and let it ſtand there about two 
Hours. Before tis ready. to be taken out, ſet the 


Bones of your Veniſon on the Fire in two Quarts of 
Water, with three or four Blades of Mace, an Onion, 
a little Piece of Cruſt of Bread,. bak'd criſp and brown, 

. and a ſmall Quantity of whole Pepper; let it be cloſe 
eover'd, and boil ſofily over a gentle Fire, till one 
Half of your Liquor is waited ; and then ſtrain it off, 
Pour the Remainder into your Pye as ſoon as it comes 
mor the Deed. oooh nn Ton 7 „„ 
If your Veniſon happens to be too lean, take the 

Fat of a Loin of Mutton, and ſteep it for four and 
twenty Hours in ſome Rape-Vinegar and red Wine ; 
then ſpread it over the Top of your Veniſon, ' and 
cover your Paſty. | . 1 9 

Tho! ſome People imagine, that Veniſon can never 
be over-bak d; and will for that, Reaſon, bake it firſt 

in a falſe Cruſt; yet the Notion is quite wrong; for 
thro" ſuch a Practice, the Flavour of the Veniſon is 
in ſome Meaſure, at leaſt, loſt and gone: If, however, 

you are deſirous of having it exceedingly tender, = 00 


1 


tter 
1s 


you have ſo done, rub it all over with the beſt Vine- = 5 
gar, and let it hang in the open Air. Vou may keep 1 
it, thus prepared, for a Fortnight, if you think pro- HE 
per; but then no- Moiſture muſt come to it; if you _ VR 
find there does, to prevent its decaying, you - muſt i080 
frſt dry it well, and then ſtrew Ginger over it. db 
When you are diſpoſed to make Uſe of it, dip it 19 
in luke-warm Water, and then wipe it dry again. © 
Let it be baked in a quick Oven. If your Paſty be Fs 
large, it will require three Hours at leaſt, at which oh” | 
Time, it will not only be very tender, but retain its fine 1 
Flas r,, 8 {i 
N. B. The Shoulder, bon'd, and made as above; Ps | 
with the Mutton-Fat, makes a very agreeable Paſty. __ Rt 
To make a Mutton Paſty. "57-4... a 
Take a Loin of Mutton that is large and fat; and 8 
before you bone it, let it hang for five or ſix Days. 
Lay your Meat, - when bon'd, four and twenty Hours = 
in about Half a Pint of red Wine, and Half a Pint = 
of Rape-Vinegar; then take it out of the Pickle; and 0 
manage it as you would do a Veniſon-Paſty: Whilſt 1 
your Paſty is in the Oven, boil up your Bones in the? 
ſame Manner, and fill your Paſty with the Liquor, s 
ſoon as it comes out of the Oven. | 3 
To make Minc'd-P ies, after the beſt Manner. | 3 | 3 In f 
Shred three Pounds of Sewet, -and two Pounds of 1 
ſtoned Raiſons, as fine and ſmall as poſſible; add to = 
them two Pounds of Currants, that have been care- 10 
fully pick'd, waſh'd, rubb'd, and dried before the * Wt 
Fire; about forty or fifty fine Pippins, more or leſs, '. 
as they are in Bigneſs, well par'd, cor'd, and chopp'd a 
as ſmall as can be; Half a Pound of the fineſt Sugar well! * 
pounded, a Quarter of an Ounce of Mace, the ſame - Pi 


beaten very fine; put all theſe Ingredients into-a large 


. 15 
muſt waſh it in warm Milk and Water, and then rub 
it with clean Cloths, till *tis perfectly dry. When 


Quantity of Cloves, and two large Nutmegs, all 
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Pan, and mingle them all well together, with Half 
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. „„ 0 all 
a Pint of Brandy, and Half a Pint of Sack. Let this 
be eloſe ſtopt into a Stone · pot, and it will be ready 
for your Uſe at any Time; and as good at three 
Months End as at fir. 
When you make it into Pies; take a ſmall Diſh, 
very little bigger, if any, than a Soop- plate, and lay 
a very thin Cruſt all over it; over that, lay a thin 
Layer of your Ingredients, and after that, a Eayer of 
Citron cut very thin; then another Layer of your 
Minc'd- meat, and a Layer of Orange peel cut very 
thin; and over the laſt a little more Meat: Squeeze 
Half the juice of a ſine Seville Orange, or Lemon, 
into your Ingredients, and add thereto, three or four 
Spoonfuls of red Wine; then lay your Cruſt on, and 


let it be carefully baked. Minc'd pies, thus made, 
eat as finely cold as hot. In caſe you make them in 
- Patty-pans, mix your Meat and your Sweet meats 
accordingly. e ee ee | 
Some make their Pies. of a Neats Tongue peeled, | 
and,ſhred as fine as poſſible ; or two Pounds of the 
Inſide of a Surloin of Beef, boiled, and ſhred equally 
ne, in order to mix with the reſt of the Ingredients. 


To mate Tarts of divers Kinds, 


butter them well, and then put à thin Cruſt all 


TR Ti you propoſe to bake them in .Patty-pans, firſt 


over them, in order to your taking them out with the 
greater Eaſe; but if you make uſe of either Glafs, or 
China Diſhes, add no Cruſt but the Top one. Strew 
a proper Quantity of fine Sugar at the Vote in the 
_—- firſt place; and after that lay in your Fruit, of what 
Sort ſoever, as you think moſt proper, and ſtrew a 
like Quantity of the ſame Sugar over them. Then 
— your Eid on, and let them be baked in a flack 
Obſerve, however, that Mincd-pies muſt always 
be bak'd in Patty-pans; on account of taking them 
out with the greater Eaſe, as above hinted ; and Be 
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paſte is the moſt proper 


[arts of Apples, - Pears, Apricots, c. the beaten 
Cruſt is looked upon as the moſt proper 5 but that is 


ſubmitted to your on particular Fancy. 
To make Apple Tart, or Pear Tart. 
Pare them firſt; then cut them into Quarters and 


take the Cores out; in the next place, cut each Quar- 


ter a-croſs again; throw them, fo prepared, mos 


Sauce-pan, with no more Water in it than what will juſt 
cover your Fruit; let them fimmer over a ſlow Fire 


till they are perfectly tender; before you ſet your Fruit 
on the Fire, however, take care to put” a good 


large piece of Lemon-pcel into your Water. Have 


your Patty-pans in Readineſs, and ſtrew fine Sugar 
at the Bottom; then lay in your Fruit, and cover 
them with as much of the ſame Sugar as you think 
convenient. Over each Tart pour a Tea- ſpoonful of 


Lemon: juice, and three Spoonfuls of the Liquor 
in which they were boiled. Then lay your Lid 


over them, and put them into a flack Oven, 
Obſerve, If your Tarts be made of Apricots, you 


muſt uſe no Lemon-juice, which is the only material 


Difference in the Manner of making them. 
Obſerve likewiſe, with reſpect to preferv'd Tarts, 


only lay in your preſerv'd Fruit, and put a very thin 


Cruſt over them; and bake them as ſhort a Time as 


poſjble. -- 


Jo make them flill in a mure.agreeable Way,' © 
1 1 8 4 3 
Take a large Patiy- pan, in proportion to the in- 
tended Size ol your Tart. Make Sugar-Cruſt for it, 
and roll it till 'tis no thicker than a Halfpenny ; then, 


having buttered your Patty-pan, cover it. Shape 


yourUpper-cruft on ſomething hollow contriv'd for that 
particular pui poſe, about the ſame Size as your Pan; 


and then mark it with a proper Iron, in what Form you. 
think moſt convenient, in ſuch a Manner that it ma 
lie hollow, and the Fruit be ſeen thro? it. Then 


let your Cruſt be baked in a ſlack Oven, fo that it 
2 | - = © 85 2 may 
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Nx Pound of Flour, and three Quarters of a 


| 


may be only criſp'd, but not diſcoloured. When the 
. . Cruſt is quite cold, take it out carefully, and fill it 


with whatever Fruit you propoſe; lay on the Lid, 


and your Tart's made. If the Tart, therefore, be 


not eat, your Sweet · meat, is never the worſe, and 


. makes a genteel Appearance. 


Proper PasTzs for TakTS. 


Pound of Butter, mixed well together, and well 
pro's with a Rolling-pin, is ſufficient for a common 


Or thus. 


Take Half a Pound of Butter, Half a Pound of 
Flour, and Half a Pound of Sugar; then mix your 
Ingredients well all together; beat them with a Roll- 
Ing-pin well, as above directed, and when rolled 
out thin, 'tis ready for your purpoſe. 3 

To make Puff - paſte. 


25 Rub fine, Half a Pound of Butter, with a ſmall 


Quantity of Salt into a Quarter of a Peck of Flour ; 


5 make your Mater tals up with cold Water, ö into 7 
. light Paſte. 5 When *tis ſtiff enough, 3 roll it out and 


ſtick Lumps of Butter all over it, and Flour over 
that; then roll it up firſt, and out afterwards; and 


öbſerye the ſame Method for nine or ten Times ſuc- 
ceſſively, till you have made Uſe of a Pound and 
an Half of Butter. This Cruſt is principally us d 


r Pies of all Sorts, 


7 4 very good Cruſt for large Pier. 8 1 . 
pat the Volks of three Eggs to a Peck of Elour: 
then bave ſome Water boil'd; and put in Half a 


Pound of tried Sewet, and a Pound and an Half +4 


Butter. . Skim of the Sewet and Butter, and ta 


| | 
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; 25 moch of o the Liquor as will make your Cruſt both 
light and Work vp Tur Materials well, and 
q then roll mrs 8 
| 
DB ben a Cru 1 any EY Pier. 45 
Take a Peck of Flour, and fix Pounds of Butter 
boiled in a Gallon of Water, Skim the Butter off 
into your Flour; but make as little Uſe of 1 Li- 
quor as poſſibly you can; then work it up well 
? into a Paſte; when you have ſo done, pull it into 
| | Piece-meals, till - tis aal cold; then throw it 1 
L into any Form you judge moſt proper. EIS . = 
This Cruft 3 is very Proper for the Walls of a largo. . == 
4 N 55 V 1 8 7 — 
7 | 75 * a cold 1 Croft. 1 _ 
5 Take three Pounds of Flour, and rub. a Pound a. 1 
2 an Half of Butter into it. When you. have broken... . 
1 two Eggs into your Ingredients, ma e it up with- . = 
| Wa Ces | . 8 il 
; 2 'Te 5 4 Dripping: cruſt, 
1 Boil a Pound and an Half of Beef. Dripping in Wg 
. ter - then ſtrain it, and let it ſtand till it be co 
4 then take off the hard Fat, which, when you Noda x = 
4 ſcrap'd well, muſt be boiled four or five Times ſu -- 
i ceſſiyely. Let this be afterwards work'd up well into M8 
4 three Pounds of Flour; as fine as poſſible, aud then 1 | 
8 make it up into Paſte with cold Water. _ ES. 
This Cruſt will: eat very N 54 brate the 
- | ee 0 64 
85 1655 Te make @ Oral , Cie += 39 0e 
"LY To Half 4 Pound of Flour add fix o of PR » 
. Butter, three Spoonſuls of Cream, and the Tolk 
1 of two bggs; mix theſe well together, and let - 
of: them fland for about a Quarter of an Hour; after 
+38 that, work it up and 80 down. Well, and 0 0 thin 5 
1 ea Rs 
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F Jo mate Paſte for Crackling-eruſt, . . 1 
Take four Handfuls of Almonds blanch'd, an 
throw them into Water; then dry them in a Cloth; 
then pound them as fine as you can in a Mortar, and 
add to them the White of an Egg, and a {mall Quan- 
tity of Orange-Flower-Water. 1s 4 oo 
When they are pounded to your Satisfaction, + pals 


them thro' a coarſe Sieve, in order to clear them 
from all the Clods; then ſpread it upon a Diſh, till 
"tis as pliable as you would have it; let it ſtand for 
ſome ſhort Time, and then roll out one part of your 


- Pye-pan-in the Oven, whilſt your other Paſtry-works 
are making in what Forms you pleaſe, for the gar - 
niſhing of your Pies, „„ | 
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IxsrRUIONS for making of ſtrong Gravies, 
and Broths for Soops and Sauces. 


ET a large Quantity of ſuch part of your Beef, 
10 as you think proper, over the Fire, in four Gal - 
-Jons of Water. Let it be firſt ſeaſened wWi h Salt, 
- Whole Pepper, as wel! Jamaica as black, Half a Po. 

ken of Onions, or more if you chuſe it, à ſmall 

Quantity of Cloves and. Mace, and a large Bunch 
both of Parſley and Thyme.. When it has boiled about 

four Hours, and you find about one Half of your 

Liquor boiled away, ſtrain it off, and keep it by you 

for Uſe as Occaſion hail. W_ | 
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Put three ör four Pounds of lean, cvarſe Beef into 
-4 Frying-pan, with a few Slices. of fot Bacon laid 
' + underneath it; then cut into ſmall Pieces five or 
e Cruſls ot 
. bc 


d Oniom, a large Carrot, and ſor 
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Materials for your Under-cruſt, and dry it on your 
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67 Bread: and add to them a "nan Met of 
Tbyme; then cover them up cloſe, | and ſet them 
over a genile Fire; you muſt; let it fry perfectly 
brown on both Sides; but take care, however, that 
it does not burn; then put to it two or three Quarts 
of Broth, made ſtrong as above directed. Seaſon 
it well with Pepper, and let it ſlew for about Half 
an Hour; then ſtrain it through a Hair: ſie ve, and 
when you have ſcimmed off the Fat, it is e for 
Uſe, whenever you have Occaſion for i it. ; | 


75 0 make Gravy ; for brown Sauces. 


Take what. Quantity of the Neck of Beef you 
ſhall have occaſion. for, and cut it into thin Slices 3 
and wWhen you have four d it. well, throw it into a 
Sauce - pan, and add to it an Onion flic'd. and a 
Slice or two of fat Bacon, ſome. Powder of ſweet 
= Marjoram, and a little Salt and Pepper; cover al! 
1 c cloſe, and ſet it over a flow Fire; ſtir it ſeveral © 
. in you find your Gravy brown; then put 
ater to it, and ſtir it all together ; when it has 
boiled about Half an -Hour, ſtrain it off, and take 
rom off the Top; and add to it es. Quan- | 
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-4 „ J noi⸗ Gravy fort white Sauce. Nee 
20: - Bia about à Pound of the werſt part of a Neck 
all W of Veal, or the ſame Quantity cut off from a Knuckle, © 


nch in a Quart of Water, with an ' Onion, a ſmall Quan- 
out tity whole Pepper, -Half a Dozen Cloves, A lit- 
our tle Salt, Half a Nutmeg grated, and a Bunch of 
you, ſweet Herbs. When ar Ingredients have boiled . 


about an Hour, or e more, fir es off, and 

— 3 for Uſe. e rn a, 7 3 
to * .. a PEN, obs k „ . N . 
= i Take a Glas of Water and the ſame Quantity of 
In ſmall Beer, and cut an Onion into your Liquor im 


. n add 10 it * A Salt, alittle N 


| grated Lemon-pec}, wh or 1 Cloyes, and one 
Spoonful of the Liquor of either pickled Walnuts 
or Muſhrooms ; put this into a Baion'; then throw 
a large Lump of Butter into a Sauce-pan, and ſet 
it over the Fire to melt; in the next place, drudge 
in a ſmall Quantity of Flour, and keep ſtitring it till 
the Froth finks, by which Time it will become 
brown; then put your Mixture, with an Onion ſliced, 
into your brown Butter, and when it Av; boiled . 
tis ready for your Uſe. 1 
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To make Beef.Gravy to oo. * 


Take a ; "bra of lean Beef that has been only one 
Quarter roaſted, and cut it into Bits; then throw 
them into a Stew- -pan; adding thereto. about Half a 
Pint of ſtrong Broth, and a Pint of red Wine; whe! 
you have covered this vp cloſe, let it ſtew for : aht 
an Hour; but keep. turning it every nog And then ;: 

Jeaſon it with Salt and Pepper; th an it 
cn r it into a Stone-botile. Warm y 
ever you have Secafion! to ma Y Fl 72 of 3 


32 qa > 
5 33 I” 


. your M atton be can om i? "Half 


Gravy with a Preſs + After that, take a little good 
Broth. and wet your Mutton, in order to your putting 
it into the Preſs a ſecond Time; then add a hitle. 
Salt to i-, and pour it off into an earthen Velel; and 
Yi; it for . Service when you r „ 


1 Wa ay to make Mutton. er Beef S 


Take a coarſe Piece ef Mutton, or Beef, and; 15 
it on the Fire, in as much Water as will juſt cover it; 
when it has boiled for ſome Time, take it out of your 
Sauce- pan, beat it well, and eut it into Pieces, that 
the Gravy may run out; then throw it into your 
Sauce-pan again, adding thereto, -a fmall Quantity 


* aa and whole RSA an a ns or two, and 4 
Bunch 


* jo ; 4 
5 * 
* R 


'yoalted ; then cut it into Pieces, and ſqueeze out the 


Wa aid as —oae. ac. ac acc aid. 


| © 161 0 - 4 6 Fond 
pack of Geet Herbs ; take care that your Ingredients 
ty ſtew; for they muſt not now be boiled as before. 
Win you find it of a brown Colour to your — 4 
take it off the Fire, and pour it into an ea then Pan; 
Kim off the Fat as foen as it is cold; and you may 
keep it one Week under another. if you” perceive it 
begin to change its Colour, boil it agan. 
When you make uſe of. this Gravy for a e 
F ricaſey, you muſt melt a little Butter, mixed with. 
two or three Spoonfuls of Cream, the Volks of two. © 
or three: Eggs, A mall Quantity 1 white Wine. ** 
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* „ 04,f{19 n Veal-Gravy, | 37 1:9 i 


"Cut what Quantity of e vou 88 ee 
from a Fillet ef Veal; when you have beaten 
them very well, throw them into a Stew-pan, and 
lay over, them ſome Carrots, Parſnips, and Onions 
8 liced ; then cover your Pan, and baving ſet. 105 
t fiſt over a gentle Fire, encreaſe the 8 1 
s whe you find the Gravy to be near walte 
N begins to flick to your Pan, and — 
en Celour, add to it ſome flrong Broth,, 
Ur of Parſley, a few Cloves, and an 
ek ; then cover your Stew-pan again, 
mer. for. about three Quarters of an- 
is, ſtrain it off into an earthen Pan, 
t for Uſe Wer: in en or e ere 2 


ar” Way if waking a den Gary, At are, 
ee . Hurpaſe. Ef, 

Burn only two or ki Ounces of Butter i in a Pe. 
ing-pan, till 'tis brown; then lay into it two or three: 
Pounds of- lean, coarſe Beef, two Quarts of Water, 
j and Half a Pint of Wine, either Mute or red, ac 
| cording as you would have the Colour of it; add to, 35 

this, three or four Shalots, ſour or five Anchovies, 
| and about Half a Dozen of Muſhrooms, Cloves. and. 
Mace, with a ſmall Quantity of whole Pepper. Set 
4 your, bla a klo over a ſlo Fire, and let them ſtew , 
"= tor a N Bong or- longer, 25 208 judge 3 e 
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1 and. a Bunch of Fbyme; add to theſe, 2 2 of 
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Take ab many Tench, or Eels, as you think 752 

er, that have been well cleanſed from Mud, well 
2 on their Outſides, and their Gills taken out; St 
then throw them into a+ Kettle, with Water, Salt, an fe 
Onion ſtuck with Cloves,; and a Bundle of ſweet Herbs. | : bi 
When theſe.have boiled about an Hour andiaw Half, 10 
ſtrain the Liquor off thro' a Cloth. To this add, ei- * 
ther the Peelings of ſuch\Maſhrooms as have been 
well waſh'd, or a few Muſhrooms themſelves, that 
have been cut ſmall; boil thiſe together for ſome 
Time, and then Arnim the Liquor thro' a Sic ve, into 
a Stew- pan, upon ſome fried or burnt Flour, and a 
little Lemon, by which Means it will ſoon be of * 
good Flavour, and a fine Colour, fit for Sopßs. 
This you may vary at your Pleaſure,” b throwing 
Spices and Pot-herbs into the Soop, ſome Ro Tir 
Dan e ve! it t up to Table. 15 £ 
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A proper 5 tack for an Rd gef be 


A ſome Beets, Chards, Cherwll, Spinach, 
Leeks, Cellery, or any other Herbs you think proper; 
and add to them two or three large Cruſts of Breads 
a little Butter and Salt, and a Bundle of ſweet Hests 
boil theſe for about an Hour and an Half in a rea- 
ſonable Quantity of Water; and then rain the Li- | 
quor thro a Steve. _ 

This will be a proper Stock for 'Soops, : either of 
Lettuces, Aſparagus, or ſuch other Roots. as. are * 
en or Days of Abſtinence. 4 e Hart ws 
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7. make Grezn-yeas Soop. + ont 5 261; 


Pe a of theſe Peas into a Stew-pan, and © bo- 
ver them with Water; then put to them ſome Salt * 
and Pepper, a few young Onions, a little Parſley, 5 


# 


— 
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ter, they muſt be paſs'd thro a Cullender; but the 


you a esſoned it with Pepper and Salt, let 


N *% 40 nals 

2 Pound of Bacon, and a good , of Batter; Nas | 
cover them, and when they" have ſtew'd for a hore 
Time, take Half a Dozen Cabbage-Lettuces, ar Ir 
more, in caſe they are but ſmall, and put them into 
the Soop. when cut into Quarters; and add to them ten 
or a Dozen Cucumbers, or leſs in caſe they are large, 
with a Handful of Dana. together with ſome more 
Seaſoning, and a large Lump of Butter; fill your _ 
Stew. pan with boiling Water, and let your Soop ſtew 
for two Hours or more; and if in that Time you” 
find your Liquor. waſted. away io mach, throw © 
into it a Lump of Butter, and as n more bens 
Water as you ſee convenient. 

You may ſtew in this Soop, if Gow pleaſe, either 8? 
two. or. three Pigeons, or a e Pepe wore 5 
Wen in their en s * 
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Thie 3 of Beef; but a Lex ef Picks 2 
is the better of the two, Strain your Broth thro' a 
Sieve; and put Half a Pint of ſplit Peas to every 
Quart of Liquor, or a Qyart of whole Peas to this | 
Quarts of Liquor. When you make uſe of the lat- 


former need not. Cut as much Celery into it as you _ 
think proper, — little Pieces, à ſmall Quantity of 
arjoram in Powder, and ſome dry 'd Mint. 5: 4 


it boil till your Cellery is tender. 
Take Notice, If you boil a whole Leg of Pork, 
this is not to be done till after your Meat is taken out of | 
the Pot: But if you boil the Bones of Pork only, 
or the Hock, \ bail theſe 9 afterwards in | 
the Liquor. e 
When you kris this Soop to Table, 1a 5 
French Roll in the Middle of 4:0 and make a of 
De Bread, ted, to es the, Border of 79p 
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Duo may put, if you think proper, ſome All-ſpice | 
; Powdered, or toaſted, Bread cut into Dice, into this | 
| | Boop, and it will be an agreeable Addition:enough. 
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IT1& 312 Y To make à good Gravy. ſoop. . 
= 9 Boil a Leg of Beef down; with 2 ſmall Quai tity of 
Sat, a Bunch of ſweet Herbs, a few Cloves, a Bit of 
1 Nautmeg, and an Onion. Boil three Gallons of Water 
down to one; then cut three or four Pounds of lean 
Beef into thin Slices ; before you put your Meat into 
Tour Pan, put a Lump of Butter inio it, about the 
igneſs of an Egg, that has been flonr'd * When your 
© Ste · pan is hot, and your Butter is propetly brown'd, 
lay your Meat in, and having covered it, let it flew 
; over a quick Fire; but take care to give it a Turn 
now and then; and ſtrain in your ſtrong Broth, with 
an Anchovy. or two, à Handſul of Endive and Spi- 
nach, boiled green, drained, and ſhred groſs; then 
| have ſome Palates ready boiled, cut into {mall Pieces, 
. toaſted and fried, Take out your Beef, and put the 
ERemainder all together with ſome Pepper; boil it 
up for about 4 Quarter of an Hour, and then ſerve 
u up, with a Knuckle of Veal; or a boil'd Fowl in 
OMe i ents Long nl Ha M16 


4.4 3 2 * 


, BITE 2 ek © ; _ ' 8 TY. 5 N 1 | > 
e, 5114s make Paas-pottage. e. 
3 FCC 3 3 * $4 PESTS: BEI. 
Boil four Quarts of Peas in as little Water as will 
7 


pe ſufficient, till they are ſoft, and duly thickened; 
while theſe are preparing, boil a Leg of Mutton, and 
two or three Humbles of Veal, in another Pot, prick- 
| in: them with a Knife in order to let out the Gravy 3 
. them in no more Water than what; will juſt 
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cover them. When you have boiled out all the 
_ Goodneſs of your Meat, ſtrain the Liquor, and put 
it into the Pulp of your Peas, and let them boil toge- 
ther; then put in a good Piece of Bacon, a large | 
Bonch of Mint, and a little Thyme. As ſoon as it 

is enough, put it into your Diſh, and lay ſmall 
U  Raſhers of Bacon all round it ; but before you ee Jef 


ST; eas od 
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0 155 5 


into it | ” ; 


11 1733 = 7 
447 1 3 
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Pick od — a Quarter of a Pound of Rice! as clean 
as poſſible, and boil it in ſome Veal Broth till tis per- 
fectly tender, with a Chicken, and a ſmall Quantity 
of Mace; then ſkim ic well, and ſeaſon iz with Salt 
to your Palate then ftir in Half a Pound cf Butter, 


and a Pint of Cream, boiled up into ee 7 ; When 8 
all Things are thus prepared, ſerve u wi and | 


the doo with the Crumb: of a Fraß oll. 


7⁰ male as Soop of Tarnips,, | 


vy as” 
Wo and cut them into ſmall Squares like Dice ; 


T * of your Diſh; then fry them in either Hogs- 
Lard, or Butter clarified, till they appear of a brown 


Colour; after this, take two Quarts of your Gravy 5 
and the Cruſts of two French Rolls boil'd up together, 


and train them well. When your Turnips are per- 
fectly cleared from the Fat wherein they were fried, 
put them together, aud boil them till they be ten- 
der. Ac couple of roaſted Ducks will be very agree- 

able to lay 491 the Middle of your Soop. You muſt 
have a Rim for your Garniſh ; and on the Outſide, 
ſeveral Pieces of Turnips cut into Squares, that have 


been boiled white in Broth, : and betwixt each Parcel 
a Piece of your fried Turnips, eut in the ſhape of Cocks- 
combs. Let yeur Bread be ſoak'd in ſome fine Fat an 
good un and then t it up to A te „ 
ES EY Ears” 


: To make an Onion-foop. N . 


put Half a a N of good Butter into a Stew-pan, 
and let it all melt over the Fire, and boil, till it makes 
no Manner of Noiſe; then take about a Dozen, or | 


anne peel d, e as they are in 2 
2-Df RO OR ness 
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i: h pour a Buda Gun of ej, Buttoe. 
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en jou have | prepared as much ood 11 5 | 
il be 281 for your 3 pare ſome. 


ter be two or three Dozen, in proportion % 
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5 of a common Egg, take a Tea-kettle of boiling Wa. 


t 346 ö 
webs, and cut them ſmall: when io! ſhred! throw 
them into your melted Butter, and let them fry for 
about fifteen or twenty Minutes; then, when you 
' have ſhaken-in a ſmall Quantity of Flour, tir them 
round about; ſhake your and let them fry for 
a few Minutes longer; then add to them a Quart, 
or more if you think proper, of boiling Water, and 
mir them round once more; "then throw into them a 
large Piece of the Upper-Cruſt of a tale Loaf; and 
ſeaſon with Salt to your Taſte ; keep them boiling 
for ten Minutes longer over the 3 but let them 
be frequently ſtirred; then take them of: and have 
the Volks of two Eggs beat fine with Half a Spoonful 
of Vinegar ready to put to them ; and, having min- 
gled ſome of the Soop with them, ſtir i it well, ang; mix 
it well with the Remainder of oy 1 * andi ferve 
BP to TRE, 1 e 1 | 


ee op. 


| When you have beaten the Volk 


your Diſh, with a. Lump of Butter abe ue be 


igneſs 


ter in one Hand, and a Spoon in the other. Pour 
your Water in by ſlow Degrees, and keep it ſtirring 


Well, all che Time, till you have put in the Quantity 


of a Quart, or better; and till you find your E gs 
well mixed, and your Butter perfectly melted. After 


this, pour all into a Sauce pan, and ſtir them till 
You begin to immer ; then take it off the Fire, and 


ou it out of one Veſſel into another, till tis per- 
y ſmooth, and has a thigh Froth ; after | this, ſet 
_ more Over the Fire, and let it remain 


3 till 'tis perſectiy hot; then pour it into your 
. Soop- diſh, and ſerve it wp, to Table. 858 


7 0 make Plumb-pottage fir Chriftmas. . 3 


2 * of 


5 „Take a Leg and Shin of Beef, and boil them in 
Gallons of, Water, till they are perfectly tender ; 


: and when ou find che Broth ſtrong enqugh for your 
: * rain it out; wipe your Pot gs and then 
put 
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7 9 | male's Cake ach or Veal- EY to be port 1. ; 


take 11 the fleſhy Part from the Bones, and boil. 


cold, will make a ſtrong Jelly. If, however, you 


1 put n on a 8 of Flannel; con- 
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t all Tour Broth in again; Sap in” Readinet e 
Curd only of ſix French Rolls cut im Pieces, in or- 
der to ſoak it in ſome of the Fat of the Broth; over 
a Stove, for about a Quarter of an Hour; to this add 
five Pounds of Currants that have been well waſt'd ; 
the ſame Quai: of Raiſons, and two Pounds, or 
more if you think proper, of Prunes; let thefe boil 
till they are ſwell'd ; then put to them three Quarters 
of an Ounce of Mace; two Nutmegs, and Half an 
Ource of loves that have been beaten fine, and 
mixed with a little cold Liquor; but they muſt not 
remain there long ; when you have taken your Pot 
off; put in a ſmall Quantity of Salt, a Quart of Sack, 
and another of Claret, adding thereto the Juice of two 
or * Lemons, and three Pounds, at leaſt, of Su- 
Af you think proper, you may ſome 8a oe 
E: be” | hy hut When foes have poured 
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eins carthen Pans, it will keep a copfi- 
e - 6, and. you may make Uſe of ĩt as e 


in Boxes. __ 3*" iP 


« 4 * 
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' Strip: a No of Veal of all its Skin and Far; het? | 


them over a gentle Fire, ſo long, and in ſuch a” 
Quantity of Water, that x think the Liquor, When 


are dubious, try a Spoonful or two, and let it cool” 
before you ſtrain the whole thro' a Sieve. "Whilft © 
'tis ſettling, have in Readineſs a Stew-pan with” W | 
ter, and ſevera}-China-Cups; or Earthen-ware glaz'a "Wy ie 
fill theſe Veſſels with part of your Jelly; taken e ma 
from the ſetcling, and ſet them into the Sten. 1 
of Water; then let them boil 'gently in it, till mr” 
Jelly in the Cups becomes as thick as Glue; after” 

this, let them ſtand to cool, and then turn out the 

Glue upon a piece of new Flannel, in order, to draw” 5 
out the Moiſtyre ; turn them once in about fl Hôurs, 


tinue 
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tinue turning them till they are perfectly dry: and 
then keep them in a warm, dry Place. Ii a ſhort 


Time they will be as ſtiff and hard as Glue, and 
may be ſent away in Boxes at any Diſtance whatſoe- 


ver, without the leaſt Damage or Inconvenience. 
When you make Uſe of your Cakes, pour about a 
Pint of boiling Water upon the Quantity of a large 
Walnut, and when, by conſtant ſtirring it in the 
boiling Water, tis re diſſolved, it will make 
a moderate Meſs of very good ſtrong Broth. In re- 
gard to the_Seaſoning it, you may add ſuch a Quanti- 
of Salt and Pepper as may be agreeable to your 


22Jate; for nothing of that Nature mult be put into 
your Ingredients that conſtitute your Glue; fince if 


they were, your Cakes would ſoon grow muſly. As 
your Soop. therefore, in making of it, muſt have 
nothing ſavoury in it; you may add what Herbs 
Spices to it you think proper ; but then ſuch He 
muſt firſt be boiled tender in plain Water, and that 
Water muſt be made Uie of to pour upon your Gal 
gravy inſtead of other hot Water. By having, the 
fore, a Quantity of theſe Cakes always in Readineſs, you 
may make a good Diſh of Soop, whenever you pleaſe, 
without the leaſt Trouble or Inconvenience, by allow- 
ing only the Quantity of a large Walnut, as above 
directed, to every Pint of Water. If, however, you 
want Gravy for Sauce, you muſt uſe double the 
Quantity you do for Soop or Broth. . 

For high Sauces, and ſuch as have ſtrong Stomachs 
to reliſh them; you may make uſe of Beef-gravy 
Cakes, inſtead. of thoſe of Veal, tho' the latter, 'tis 
true, are not only the moſt pier but the cakefl of 
Di eftion.,, YE 

To the making therefore of Beef. -gravy Cakes, ob. 
ſerve the following Direction. 

Take a Leg, or Shin of Beef, and pre pare it after 
der ace Manner as above preſcribed for your Veal 


Cakes; and by making Uſe-of the fleſhy Parts only, 


and following the Method above directed, you will 
have a Beef. glue, which may be thought preferable 
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Country; as no Fleſh is of a ſtronger Nature than 1 


W 


oe that of Beef, Some, in order to gratify the Appe- 
9 tites of your keen Sportſmen, will add to their Beef, 


** the Fleſh of a brace of Hares, and of an old Cock 
or two, to give an additional Strength. Tho' this 


n may be done, indeed, diſcretionally; yet take No- 
ge tice, that the Stock of all theſe Cakes, Gravies, gr 
me Glues, is the firſt. Theſe, however, may ſtill be | 
ke enriched by Chervil, Beet, Cellery, or any other F 
2 Soop-herbs you think proper. 1 
55 A ſmall Quantity of this ſtrong Soop may agree- 44 
* ably enough be put into ſuch Sauce as . pro- | 
r : por * for Fleſh, Fiſh, or Fowl. 5 1 8 
18 * 13 
ns | | 75 nale a : Breakfaſt- hea „ 2 1 
or Get the Chine of a Rump of Beef, a Neck 1201 | 4 
rbs [Knuckle of. Veal, the Crag-end of a Neck of Mut- 1 
hat ton, and a couple of Chickens.. Pound the Breaſts 1 
de- of your Chickens in a Mortar, together with ſome 4 9 
re- Crumbs of Bread, that have been ſoak'd in youfj 5 
ou Broth... When you have ſeaſoned all your Ingredi- 9 
fe, ents to your Palate, ſtrain them thro” a Sieve, and 18 
W- pour your Liquor upon Cruſts of Bread, that 5 FRY 
we N laid ſimmering i in the ſame Broth, 2, 
ou 25 l e TI pr 
the Ts make white Broth. „„ 0 
parboil a Chicken, or Pullet, and when you blow | 5 
chs | taken the Fleſh from the-Bones, Put it into A Sew - 15 
wy pan over'a Chafing Gilt of Coals; add to this, 8 5 
57 much boil'd ere as vu ſhall thin Oper; thicken 1 
of this. with Flour, Rice and Eggs, and a ſmall Quand ? 1 
; of Marrow, in ſome of the, Broth your,Fowl: Was 13 
ob- | boiled in ; then-pour in about, a Gill of either Sack ON 
5 or. Mountain; and ſeaſon with Salt and Pepper to Ly 
ter your Palate ; when dis! thickened to e Vue. Fs 
-» ſerve it up to Table: n e by 
A 233 * fle 11 71 49 en dr 88 08 A ; 0 A 
* | 
| 1 
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To make Barley-Broth. 


Set three Quarts of Water you the Fire, and put 
into your Sauce- pan a Pound o French Barley ; when 
it has boiled for ſome Time, throw in ſome Whole- 
ſpice, and what Quantity of Raiſons and Currants 
you think proper. When 'tis boil'd enough, put 
a Lump of Butter and a little Roſe-water into it; 
then ſw-eeten it to your Palate, and eat it. 


To make Mutton-Broth. us 
Take about fix Pounds of a Neck of Motton, and 
cut it into two Parts. Boil the Crag in a Gallon of 
Mater; as the Scum ariſes take it off; then put in 
what Quantity of Sweet-herbs you think proper; 
as alſo one Onion, and a large Cruſt of Bread. 
When your Crag has boiled for about an Hour, 
put in the Remainder of your Meat, two or three 
Tuinips, ſome: Chives, and ſome Parſley that has 
been ghopp'd ſmall; ſeaſon it with Salt 1 your Pa- 
late. Voumay chicken it with either Bread, Oatmeal, 
Barley, or Kice, as your Inclination directs vou. 
IF you propoſe to have Turnips for Sauce to your 
Meat, don't bail the whole in your — becauſs 
it will make it too Rong. . 


T, nch io 1 


"Take two large Spoonfuls of Oatmeal, and, put 
| FY into two Quarts of Water, with a Blade or two 
of Mace, and a {ſmall Quantity of Lemon- peel; ſtir 
them all together, and let them boil for about Ge: ar 
x Minutes. Then take it off the Fire, and having 
Atrained it, put it into your Sauce: pan again; 

add to it, Half a Pound of Currants, well Waſh d 
0 and pied; when it has boiled about ten Minutes, 
add to it a Glaſs of white Wine, and ſome grated 
he ane ; then ſweeten it as 5 like it, aud eat it. 
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Some General RULES to be obſerved 
in the' making of Soobs or BROTH. 
FTT 
N the firſt place, be particularly careful that all 
your Pots, Sauce-pans and Covers, be perfealy 
clean, and free from either Greaſe or Sand; take 
great Care, likewiſe, that they be well finn'd ; of £ 
otherwiſe. they will give your Broths or $60ps"'# dif- 
agreeable, braſſy Taſte. If you are pot too much 
hurried, ſtew your Meat as ſoftly as you can; for 
by that Means it will not only be more tender, but 
have a finer Fer 8 e 
When you make Sodp, or Broth, for immediate Uſe, 
you muſt ſtew your Meat ſoftly, and put in but a very 
little more Water than you intend to, have Soop, of: 
Broth.” Tf you dave ao earthen Pan or Pipkiu,, ſet 
it on Wood-embers, till it boils; then ſkim it, and 
put your Seaſoning into it; after that, cover it cloſe, 
and ſet it on the Embers again, that it may We 
gently for ſome Time. This Method, ſtrictly obſery.. 
ed, will make both your Broth and your Meatalfo very.” + 
delicious. In all your Soops and Broths ygu mut 


take care that no one Ingredient be predominant. c 7 
the Reſt; the Taſte ſhould be equal, and che, Nee 
agreeable to What you particularly intend it for, F 
Notice, that *whatever Greens or Herbs, you ppt 
. ISS ES me Fa 4 24 3 e 2 ann 
into your Bröths or Soops, they mult all bg en 
clean d, waſh'd, and pick d, before, they. arg made 
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en * e e Hog! $ 
Puddings, Black Puddings, and 2 
Fan _ ee 


fan; 9 
10 Hh. 
" 2 ; 1 5 : 


1 4 . Hog e, with Almonds, =__ 


The Fir Wa ay.. 


SH = E D two Pounds of Was or Beaton 
5 then add to it about a Pound a 
u Half of "Almonds that have been blanch d, —. 
25 very fine with a fmall Quantity of Ofc 
0 1 of Bread grated, a ſmall 
Salt. Half ant Guns of Mace, 
Ein amn, all ky with ed together; the vols IS 
Len Br four Whites, a Pint of Sack, a 
vr poet 7 ſome Ora 15 

5 and a und and a Quarter of ne 12 38 ugar. T L. ake 
85 our. Cream muſt be 1 vo muſt 
pee Saffron, tied, up in a 8 0 ms 
be Cream, in . to give it a See 445 
— 1 "the foll owing Method in mak 
n den Phe. take care chat your 14305 15 well 
deaten; then ſtir in your Almonds; after that, the 
Salt, Sewet, and Spice; and let the whole be well 
. mingled together; then Gill your Guts but half full, 
au as your fill them, add now and then a Bit of 
Citton; when you have tied them. up, boil them 
abont a Quarter &" an rigs 5 wh yore Work is 
Yo gniſhed-” ; then We 55 If FI ih big ROD OWL: 3 
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rants well waſh'd an pick” d, a Quarter of an Ounce 


of thick. Cream, the Yolks only of four W 5908 | 


ve fine; ad 4 | 2 
Hal e. of good Cream, the Crumb of a Half 
4 Loaf wel 

 Currants,. 2 Gill 
Water, which you think proper, Half a Dozen of, 
of two 1 and the White of One only, beate 


ark; 1 yout Guts near three parts fg 


i Pn ; then add to it three Pounds of 
_ finely grated, two Pounds of Currants 


1 K a FR of an "os Ly 
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e A Second Way: ONE, 
"eh a Pound of Beef marrow very fine, 1 72 


to it Half a Pound of Sweet: Almonds that have 


been blanch'd, and beaten very fine with a little 


Roſe, or Orange-Hlower- -Water, Half a Pound of 


white Bread finely grated, Half a Pound of Cur- ta 


of Mace, and the ſame Cn? of Nutmeg - and 
Cinnamon, all well mingled together; then put to | 
theſe Ingredients, Half a Pint of Sack, Half a 2 : 


a Quarter of a Pound of fine 8 DM 1 SE 
Let your Guts be 61'd half ful only; then the 

chem up, and let them boil ſor e e 

n Hur. 


If you have a] Mind, far Chan 2 to have no 
| Currants in your Ingredients, ſu he place of _ 
them with an SG 8 1 8 a Pound of fine _ 
. 3 
. of Third . „ 


. e Pippin ins, core them, 5 a” | 
2 17 8 a Quartern of . Sugar, 


ted, 4 Quarter of a Pound of _ 
Sack, or two Spoonfuls of Rofe+ {| 


1'd Birter-Almonds beaten. very fine, the Yolks 
n all your Ingredients are duly ming 


TR Poly for e keen or twenty | 


To 7 wake Hog's-puddings with Con 
Ke four Pounds of Beef fewet, 


— 


-_ 
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the ſame Quantity of Mace and 9 besten 4. 
fine, a Pound and an Half of fine Sugar, with a little 1 
Salt, a Quart of Cream, a Pint of Sack, a ſmall 
Quantity of Roſe, or Orange Flowe:-water, and a whole 


Score of Eggs, well beaten, with but Half che Whites; His 
when your 1; gredients have been well beaten toge- ſtir 
ther, fill your Guts but half full; boil them for a of 
ſhort Time, and prick them as they boil, that the wit 
Skins may not burſt, You N eat theſe either cold, yo! 
or hot. | El „ = o v6 

7.5 ks , Back Felde. 333 | Pu 


"Bir, Get a Peck of Gruts, and boi them for ' an 
Hour nd an Half 'in Water ; then drain them, and 
throw them into a clean Earthen pan, or clean Tub; 2 
then kill your Hog, and take two Quarts of his — 


Blood, which muſt be kept conſtantly ſtirring till . 
tis cold; then mingle it wich your Gruts, fo boiled in 
das abovementioned, and ſtir all your ] anden well N 
together. 
As to your Seufoning, take one large Spoonful of As 

Salt, a Quarter of an Ounce of Cloves, and as. 8 
much Mace and Nutmeg, dry it, beat it, and mix b 
it all well together; add to it a ſmall Quantity | * 
of Winter- ſavoury, Sweet Marjoram, Thyme, and u 
Penny-royal, chopp'd as fine as poſſible, Juſt to give it 1 

a Flavour. The next Day, cut the Leaf of the Hog 4 
into Squares, like Dice; then waſh and ſcrape the ;f 
Guts as clean as Age and when Yu have tied * 
ap one End, Beg to fill them, till they are near 4 
bree parts full; ut take care to mingle the Fat in 4 
proportion with your other Ingredients. Vou 4 

ke your Puddings of what Length You. of 

3 When they are tied, prick them £ 


or a Pin, and throw them into a 
Water there let them boil gently for | 
„ in which Time they will be enough, BB © 

x our, and Nod them: dh e Op — 5 


Fa 
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: Fo make Black-puddings, avith Goofe-blood, after the 
7 Scotch Faſhion. | | da 


When you have kill'd your Gooſe, by chopping 
His Head off, fave the Blood, and keep it conttantly - 
ſtirring till *tis cold; then put to it ſuch a Quantity 
of Grants, Salt, Spice, and Sweet-herbs, together 
with ſome Beef-ſewet, chopp'd fine, according to 
your Liking. When you have taken the ſkin off 
your Gooſe's Neck, pull out the Wind-pipe and Fat. 
Then fill the ſkin, and tie it up at both Ends, Your 
Pudding thus prepared, make-a Pye of ygur:Giblets, 
and lay your Pudding in the Middle. 1 


2e make the be Sort of Sauſages. | 


Take fix Pounds of the beſt Pork, and clear it from 
- all the ſkin, Grifles and Fat; cut your Meat ſmall 
in the firſt place, and afterwards pound it ſine in a 
Mortar; add to this Meat, when ſo prepared, fax 
Pounds of Beei-ſewet, freed from its ſkin, and ſhred 
as ſmall as poſſible. Then take a large Bundle of 
Sage, and pick off all the Leaves, and when you 
have waſh'd them well; ſhred them likewiſe very fine. 
| Your Ingredients thus far ready, ſpread your Meat 
upon the Dreffer, and ſhake about three large Spoon= 
Fuls of your Sage all over your Meat. When you 
have ſo: done, ſtrew the Rhind of a whole Lemon, 
ſhred ſmall; -qygr your Sage; and add thereto about 
a large Spoonful of 'Sweet-henbs, ſhred as 'fhne as 
the Sage; over this, grate a couple of Natmegs, 45 
and over them, ſtrew one large Spoonful of Salt, andi 
two Tea-ſpoonfuls of Pepper: Throw your Sewet 
over the whole, and mix all well together. Vour 
Ingredients thus duly prepared, lay them down cloſe 
in an jEarthen-por, for Uſe as Occaſion offers. 
Whatever Quantity you take out at Times for 
pour immediate purpoſe, . add to it as much Egg 
as will make it roll imooth. When you have made 
them about the fize of a Sauſage, fry them either 
in Pripping, of Butter, which myſt be hot before 


of Beef, if you chuſe it. 


6846695 


you put them in, and afterwards keep them rolling 
about. When chey are perfectly hot, and of a fine 

brown Colour, take them off, and ſerve them up to 

RED iT i EP on a 
Ik you don' approve of pounding your Meat in 
A Mortar, let it only be chopp'd fine. | 


- 


You may make your very fine Sauſages of Veal, 


mar aged in the ſame Manner, or Veal and Pork well 
. mingled together. 18 TT | 


o make common Sauſages. 


Chop three Pounds of the beſt Pork, Fat and 
Lean together, as fine as poſſible"; bot 61 ke 


care to ſtrip it of its ſkin and Grifles ; ſeaſon it 
with two Tea ſpoofifuls of Salt, and one of Pepper; 


to which add three Tea-ſpoonfuls. of Sage, ſhred 
very fine, and mingle ali well together. When your 
Guts are well clean'd, fill them, or otherwiſe pot 
your Ingredients When you uſe them, roll them 
out into what fize you think proper, and fry them 
e oo Loan? a ttet us 


You may make very agreeable Sauſages, likewiſe, 


— 
£ 1 1 


Do make Bol ogna- ſauſagess 


Too a Pound of Beef, and a Pound of Beef. ſewet, 

add the ſame Quantity of Veal, Pork, and middling 
Bacon, neither too fat nor too lean. Chop them all 
together as ſine as poſſible. Then add to your Meat, 
what Quantity you think proper of Sage and Sweet- 
herbs, ſhred very ſmall, after they have been well 
17 and waſh'd ; ſeaſon your Ingredients - pretty 


igh both with Salt and Pepper. . Have ready. pre- 


:Pared ſome large Guts, and fill them: When you 
dreſs them, let your Water boil firſt; and before you 
Put them in, prick them with a Pin that the ſkins 
may not burſt. Let them boil gently for about an 
| Sr then take them off, and dry them upon clean 
„ tra w. ED 125 25 33 
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IssTRUCTIONS for Potting and Collaring ef 
| Beef, Veal, Pig, Fiſh, and Fowl, Sc. 


* 


To pot either Fowls or Pigeons. by 
7 HEN you have cut their Legs off, draw them, 
and wipe them well with a Cloth, but never 


_ waſh them; ſeaſon them with Salt and Pepper pretty -- _ 
high; then put them down cloſe in a Pot, with as 


much Butter as you think will cover them, when 


melted, and bak'd very tender; then drain them per- 


fectly dry from their Gravy, which is beſt done by 
laying them on a Cloth. Then ſeaſon them again, 


not only with Salt and Pepper, but with ſuch a Quan- | 


tity of Mace and Cloves, beaten very fine, as you 
ſee convenient, and then pot them again as cloſe as 
you can; clear the Butter from your Gravy when 


'tis cold, and when you have melted it, pour it over 
your Fowls. If you have not ſufficient, you muſt 


clarify more; for your Butter muſt be at leaſt an 
Inch thick over your Birds. i REST 


M.oſt People bone their wild Fow! ; but that parti- | k 
cular is entirely left to your own Option. ES i 


; To pot Beef. 


When you have cut your Meat ſmall, let it aſter- 
wards be well beaten in a Marble-Mortar, with ſome 


Butter melted. for that purpoſe, and two or three 
Anchovies, till you find your Meat mellow and agree- 


able to your Palate. Thus prepared, put it cloſe 
down in Pots, and pour over them a ſufficient Quan. * _ 
tity of clar.fied Butter. You may ſeaſon your Ingre- 5 


dients with what Spice you pleaſe. 1 


* 5 1 R | 85 5 EF ? 4 
_— To pot Veniſon: nm 
Take what Quantity of Veniſon you think proper, _ © 


both the Fat and the Lean together, and ſpread it 
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in a broad Pan; then Rick little Lumps of Butter 


all over your Meat; and when you have tied ſome 
brown Paper over your Pan, ſend it to the Oven. 
When tis iufficiently bak'd, take your Meat out of 


eb 


the ht Liquor; drain it well, and then lay it in a 


Diſh ; as ſoon as 'tis cold, take the ſkin all off, and 


then beat your Meat, the Fat and the Lean together, 
in a Marble-Mortar As to the Seaſoning, uſe ſuch. 
a Quantity of Mace, Cloves, Nutmeg, Salt and 
Pepper, as is moſt agreeable to your Palate. When 


the Butter, in which your Meat was bak d, is cold, 


beat a ſmall Quantity of it in, to moiſten it; then 
put it cloſe dowi in a a Pot, and pour clariſted Butter 


over” it 


Take Notice, you muſt beat your Ingredients till 
they come to a perfect Paſte. be 50 


To pot Tongues in the beft Manner. 5 
Boil a dried Tongue till tis perfectly tender, and 


then peel it; and have a Gooſe and a large Fowl, 
both ready bon'd, to add to it; take à Quarter of an 
Ounce of Mace, and the ſame Quantity of Cloves, 
a large Nutmeg, and a Quarter of an Ounce of black 


Pepper, all beat well together; add to this a Spoon- 
ful of Salt. With this Seaſoning rub! your Tongue, 


and the Inſide of your Fowl very well; and after- 
wards, put your Tongue into the Belly of your Fowl. 


In the next place, ſeaſon your Gooſe, and put your 
Fawl” and Tongue into the Belly of it, by which 


Means the latter will appear as if it was never bon' d. 
Lay it; thus prepared, in a Pan that will juſt hold 
it; and when you have covered it over with the 


beſt freſi Butter melted; ſend it to the Oven, and 
there let it ſtand for about an Hour and'an Half. 
When tis jufficiently bak'd, take it ontof j our Pan, and 
drain it well from the Butter. Let it lie upon a coarſe 


Cloth till tis perfectly cold; and when your Butter 
is cold, take the hard Pat from the Gra y., and let 


it melt before the Fire. When you have put your 


Meat into your Pan again, pour your melted Butter 


over 


* 
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over it. If you have not Butter ſufficient for your 
| purpoſe, you muſt clarify more; for your Gooſe muſt 


croſs-Ways. p 


ſoned. "IF a 
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_ FO Ingredients all well together, preſs them down 
into Pots, as cloſe as poſſib e, and ſet them ro the 
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be covered at leaſt an Inch thick. | | | 
This will keep a great while, eat very agreeably, 
and appear beautiful to the Eye, when 'tis cut down 


your laſt potting it, throw a little Spice over your 
Meat; for otherwiſe it will not be ſufficiently ſea - 


Take Notice, before the: nne is pour'd on, at 


2. fot Beef like Veniſon. | 
Cut the lean part of a Buttock of Beef into divers 


pieces of about a pound-weight each. For the Sea- 


Toning of eight ſuch pieces, take four Ounces of Salt- 
petre, an equal Quantity of Petre-ſalt, a whole pint 


of white Salt, and one Ounce'of Sal-prunella, When 


your Salts have been all beaten very fine, and you 
have mingled them well together, rub your Beef 


well with them; then let your Meat lie for four 
Days, but turn it at at leaſt twice every Day; then 


throw it into a Pan and cover it with Pump-water, 
and a ſmall Quantity of its own Brine ; then let it 
ſand there till your Meat is as tender as a Chicken: 
Then drain all the Gravy from it, and ſpread it 
abroad, that you may take away all the ſkin and 


the finews you find amongſt it. When you have 


proceeded thus far, throw your Meat into a Marble- 


Mortar; and after you have pounded. it well, lay 
it in a broad Diſh, and add to it, three Quarters 


of an Ounce of Pepper, a little Salt, a Nutmeg 


beaten very fine, and about an Ounce of Cloves 


and Mace. Work this Seaſoning well into your 
Meat; and then add to it a ſmall Quantity of the 


the belt freſh Butter, clarified, in order to tender it 


more moiſt and palatable. - When you have mixed 


Mouth of the Oven, that the Meat may ſettle the 
better; then pour over it,claiihed Butter about two 
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Inches thick. As ſoon as your Butter is cold, 
cover your Pots with white Paper, and ſet them 
by for Uſe, as Occaſion offers: 1 0 


| To pot: Cheſhire-cheele. 


| Put three Pounds of the beſt ſort into a Mor- 


tar, and add to it about Half a pound of the beſt 


| Freſh Butter you can procure. Then pound them 


together; and as you are beating them, pour in 


gradually a Gill of Sack, with about Half an Ounce 


of Mace, beat as fine as powder, in it. When your 
Ingredients are all well mingled together, preſs them 
as cloſe as you can into anto Earthen-pot. Then, 


. when you have pour'd over it a ſufficient Quan- 


tity of clarified Butter, ſet it by for Uſe in a cool 
place. Cheſhire-cheeſe, thus prepared, is preferable 
to any Cream-checſe whatſoever, OC 


To collar Beef. 


Strip the ſkin off a thin piece of the Flank, 


and then beat your Meat well with a Rolliug-pin. 
Have in Readineſs a Quart of Petre-ſalt, that has 
been diſſolved in five Quarts of Pump-water, and 


ſtrained, and throw your Meat into it. There 


let it lie for five or ſix Days; but take care to 
turn it every now and then: When tis thus far 
Prepared, take a Quarter of an Ounce gf Cloves, 
a ſmall Quantity of Mace, with. a little Pepper, 
and a whole Nutmeg, all beaten well together; 


add to this a Handful of Thyme, that has been 


ſtript off the ſtalks. When you have taken your 


Meat out of the Brine, ſtrew your ſeaſoning all 


over it; over that, lay on the ſkin that you had 


ſtript off, and roll up your Meat in it as cloſe 


as poſſible; then tie it hard with coarſe Tape, 


and put it into a deep Pot; and when you have 
added to it a Pint of Claret, ſend it to the Oven, 


and let it be well bak'd. | 
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ts ball a Pig, or a Breaſt of Veal. 


Bone your Veal, or your Pig: Then with a ſmall 
Quantity'of Salt, Cloves and Mace, that have been 
beaten fine, a Bunch of ſweet Herbs, together with 
ſome Parſley, Pennyroyal and Sage, ſhred as fine as 
poſſible, ſeaſon the Inſide of your Meat; then roll it 
up in the ſame Manner as you would Brawn ; bind 
it cloſe with narrow Tape, and then tie a Cloth 
about it; and boil it in as much Vinegar as Water, 
till it is perfectly tender; but before you put it in, 
and before the Water boils, throw into your Liquor 
a ſmall Quantity of Salt, Pepper, Cloves and Mace, 
all whole, When you find tis enough, take your 


Collar out of the Liquor, and when both are quite 


cold, take the Cloth off, with which you boil'd your 
Collar, and pour the Liquor over it; when you 
have covered it cloſe, ſet it by for Uſe as Occafion 
offers. If your Pickle, ſhould happen, in any De- 
gree, to prove faulty, ſtrain it firſt tLro” a coarſe 


Cloth; and after you have boil'd and ſkimm'd it; 1 


pour it over your Collar again; but not till tis cold. 
Take Notice, yon muſt waſh your Collar, and 
wipe it dry; as alſo your Pan, before you ſtrain your 
Piekle ; and when you have boiled it, ſtrain it again 
and when you have pour'd it, as before direded, 


upon your Collar, cover it up very cloſe. 


1 


RS. To collar Salmon. 5 85 


Take a large Piece of Salmon, with the Tail; 
cut the Latter off, and when you have waſhed the 
other well, take a Cloth and wipe it very dry. Af - 
ter that, waſh it all over with the Volks of Eggs; put 
thereto what Quantity you think proper of Oyſters 
only parboil'd, the Tail of a Lobſter or two, the 
Volks of,, three or four Fggs that have been boiled 


| hard, Half a Dozen Anchovies, a Bunch of ſweet 
Herbs that have been chopp'd ſmall, ſome grated 


Bread, together with a little Salt, Pepper, Nutmeg, 
Mace and Cloves, that have been beaten fine: Let 


( 192) 


all theſe Ingredients be work'd together with the 


Volks of Eggs, and lay it all over the fleſhy Part; 
then roll it up into a Collar, and bind it up with 


ſome coarfe Tape; then let it be boiled in Water, 
and ſome Vinegar, and throw into it a ſmall Quan- 


tity of Salt. Take care that your Liquor is boi!- 
ing hot before you put in your Collar... When you 
find your Liquor boils, throw into it. a Handful of 
| ſweet Herbs, a little ſliced Ginger, and a Nutmeg, 
at the ſame Time with your Collar. In about two 
Hours it will be enough ; then take it up, and put 
it into your Souſing-pan; and when the Pickle is 
cold, put it upon your Salmon, which muſt ſtand in 
it till you make uſe of it. If you propoſe to pot 


your Salmon after tis boil'd, you muſt pour ſome 


clarified Butter over it; and take care that the But- 
ter you make uſe of, for that purpoſe, be the beſt 
you can purchaſe. . 


To pickle Pork. 


When you have bon'd your Pork, cut ir into 


Pieces of a proper ſize for the Pan you propoſe to 
lay it in; rub each Piece well with Salt-petre, in the 
Frſt place, and after that, with common Salt and 


Bay-falt mixed together, in equal proportions; when 
you have laid a proper Quantity of common Salt 


at the Bottom of your Pan, or Tub, cover each 
Piece of your Meat, likewiſe, with the ſame Salt. 
After you have laid one Piece upon another, as cloſe 
as conveniently you can, fill up the hollow places 
on the fides with Salt likewiſe, When you find the 
Salt that lay on the Top of your. Meat begins to 
melt away, ftrew on more. Then ſpread a coarſe 


Cloth over your Tub, or Pan, wherein your Meat 


is laid, and a Board over that; and in order to keep 


that as Coe as poſſible, lay any thing that is weighty | 


upon it. If your Meat be thus ordered, and thus 
kept cloſe, "twill be ready for Uſe ; and be perfeQly 
© good the whale Year round. | f7 
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A Pickle for Pork, that 2 propoſed to te eaten in 4 : 


Week, or ten Days Time. 


When you have boiled one Pound of Bay. ſalt, the 
ſame Quantity of - coarſe Sugar, and ſix Ounces: of 


Salt-petre, in two Gallons of Pump-water as _ 3 0 
1% 


you think proper, take your Liquor off the 
and when *'tis cold, ſkim it. You may cut your 
Pork into pieces of any ſize you think proper; 
but lay it as cloſe as you can, and pour the Li- 


quor over it. Lay a Board over your Pan, with - 


a Weight upon it, that as little Air as poſſible 
may get to it ; and it will be fit for Uſe in a Week, 
or ten Days Time. .In caſe you find your Pickle 
begins to ſpoil, let it be bojled over again, and 
kimm'd ; and when tis cold, pour it over. your 


Meat once more. 


1 o make Hams of Mutton, Beef, Veal, or 


Pork. 


. To male Hams of Bef. 
Cut the Leg of a ſmall, but fat Ox, Ham-Fa- 
ſhion ; then take an Ounce of Salt-petre, an Ounce 


of Bay-falt, one Pound of common Salt, and the 


ſame Quantity of the coarſeſt Sugar, if your Meat is 
but about fourteen or fifteen Pounds Weight; but 
if you pickle the whole Quarter, you muſt add Sea- 
ſoning in proportion. Rub your Meat with Half 
the Ingredients abovementioned ; take care to have 
it turned once a Day at leaſt, and well baſted with 
the Pickle for a Month at leaſt ſucceſſively. When 
you take it out, roll it in Saw-duſt or Bran; then 


hang it up in a Chimney- Corner where Wood is 
_ daily-burnt, in order to be ſmck'd : There let it 
hang for a Month. Aſter that, take it down, and 


diſpoſe of it in any dry place you think proper, ſo 


it be not too hot, and keep it for Uſe as. Occafion 


offers You may boil any large piece of it, if you 


— 


think proper; but the beſt Way of drefling it, is 


to cut it into Raſhers, and broil it, as you would Ba- 


con, with poach'd Eggs.—— If you keep any part 


of it that has been boiled, till it is cold, it eats 
agreeably enough; and will ſhiver like Dutch Beef. 

The ſame Pickle will ſerve afterwards, if you think 
proper, for a thick Briſcuit of Beef; but you muſt 
let it lie for a Month in it, and rub it in the Pickle 
every Day. When you have boiled your Meat, thus 


prepared, till it is 22 tender, let it hang up 


in a dry Place, and when cold and cut in Slices, it 
makes a very agreeable Side-Diſh for Supper. 

Take Notice, A Shoulder of Mutton, laid for a 
Week or ten Days in this Pickle, and afterwards 


Wood-fmok'd for three or four Days, makes a very 


good Diſh, when boiled with Cabbage. 


To make Hams of Mutton. ; 

Cut a Hind-quarter of Mutton Ham- faſhion; then 
take one Pound of coarſe Sugar, one Pound of com- 
mon Salt, and one Ounce only of Salt-petre, When 
theſe are all well mixed, rub your Ham well with 
them ; then lay it, with the Skin downwards, in a 
Fray, and baſte it for about fourteeu Days ſucceſ- 
fively ; aſter that, roll it in Saw-duft, and hang it 
up to dry in a Chimney- Corner, where Wood-firing 
is principally uſed, for the ſame Number of Days; 

then boil it, and let it hang in a dry Place, to be 
eut off in Raſhers like Bacon, as Occaſion offers. 
This ears deliciouſly broil'd ; tho' but very indiffe- 
rently in caſe tis boiled. Pow: e 


P nale a Ham e a Leg e Pk. 
Cut a Hind- quarter of the beſt Pork you can get 


Ham- faſhion; then take one Pound of coarſe Sugar, 


one Pound of common Salt, and one Ounce only of 


-  Salt-petre. When theſe are all well mingled toge- 


ther, rub your Ham with them; let your Pork lie 
in this Pickle for a Month at leaſt; but take care 


0 turn it and baſte it well every Day; then bang 
; . 1 f | e 
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| before directed, in regard to Beef-Hams.. If you 


to moſt made in Zoran is, becauſe their 
larger and <learer, and gives their Meat 


| 1 
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it up in a Chimney- Corner, where it may be Wood- 1 
ſmok'd, but have no Heat come to it; as we have = 


2 to keep it for ſome conſiderable Time, 
ang it up for ſix Weeks, or two Months, in ſome 
damp Place, by which Means it will become moul- 
dy; for it will cut the finer and ſhcrter for it. bt 
ou muſt never lay it in Water, till you intend 1 
to boil it; and then make uſe of a Copper, if is 
you have one, and not a Pot. Let it lie four or 
five Hours in the Water before it boils, and til! 
it does, ſkim your Copper every now and then. 
If your Ham be but ſmall, an Hour and an 
Halfs boiling will be ſufficient. If a large one, 
let it boil two Hours at leaſt. Take your Ham 
up about Half an Hour before you propoſe to 
ſerve up your Dinner. When you have taken off 
the Skin, throw ſome Raſpings that have been 
finely ſifted all over it. Then take a large Sala- 
mander, if you have one, or otherwiſe a Fire- 
ſhovel that is red hot, and hold over the Raſp- 
ings; and when your Dinner is ready, fift a few 
more of your Raſpings all over your Diſh. Then 
lay your Ham into it, and with your Finger, make 
ſuch Figures all round the Edge of the Diſh, as your 
Fancy ſhall direct you. Take care that your Ham 
has plenty of Water always to boil in; and keep 
ſkimming your Pot or Copper till your Water boils; 
and let it not. boil, till your Ham has been in it for 
four Hours at leaſt. . „ 
After your Ham is boiled, your Pickle will be 
very fit for Tongues to be laid into it for a Fortnighe 
together; and to be hung up for a Fortnight aftergd 
wards in order tobe Word-ſmok'd,  # 
One Reaſon why TYorifeire Hams are pref. 
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Take off all the inſide Fat of a Side of Pork, and 
lay it on a Dreſſer, or any long Board, that the Blood 
may drain from it: Rub it well on both Sides with 
the beſt common Salt, and let it lie ſo for a Week; 
then take a Quarter of a Pound of Salt-petre, a Pint 
of Bay-ſalt, a Quarter of a Peck of common Salt, 
and two Pounds of coarſe Sugar, all beaten fine to- 
gether. Rub your Pork well with the abovemen- 
tioned Ingredients, in a Pan that will retain the 
Pickle, and then lay it with the ſkinny Side down- 
wards. Let it be baſted with the Pickle every Day 
for a Fortnight ſucceſſively. After that, hang it up 
in a Chimney- Corner in order to be Wood-ſmok'd, 
as you would Beef. Take care to hang it ſo as no 
Heat can come to it, tho' in a dry Place. Take 
Notice, That neither your Bacon nor your Hams 
9 _  fhould ever touch the Wall, or any Thing elſe. 
© * Before you put it into your Pickle, wipe off all 
E the old Salt. Never keep either Hams or Bacon 
in a hot Kitchen; for it makes them ruſty. je 


IxsTRUCTIONS in regard to Pickling. 
5 To pichle Walnuts black. 


Lay ſuch Nuts as are at their full Growth, but 
not hard, in Salt and Water for two Days, and 
then ſhift them into freſh Water; and there let them 
ie for two Days longer; and after you have ſhifted 
8 theem once more, and they have lain in that laſt 
Wate\r three Days longer, then depoſit them into 
a Pot, Lor Jar, in which yoo propoſe to pickle them. 
Put a arge Onion ſtuck with Cloves, into your Jar, 
when 'tils half full. 10 a Hurdred of your Nuts, 
you muſt, throw in Half an Ounce of black Pepper, 
the ſamg Quantity of All-ſpice, Half a Dozen 
Bay- Leaves, a Stick of Horſe-radiſh, a Quarter of 


Wc", 5 
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Quantity of diſtill'd Vinegar ; when your Bottle, or 


i OY. 
an Ounce of Mace, and a Pint of Muſtard ſeed ; then 


fill your Pot, and have ſome Vinegar ready boiled 


at Hand to pour over your Nuts. Cover them with 
a Plate, and let them ftand till they are quite cold; 
then tie them down with a Bladder and a Piece of 
Leather; and in three Months, or leſs, they will 
be fit for Uſe. If you have any remaining the next 
Year, boil your Vinegar up again, and take the 
Scum off as it riſes. As ſoon as tis cold, pour it 
over your Nuts. You may add what fieſh Vinegar 
to it you think proper. pan | 


* 


1 - pickle Walnuts white. 


Get as large Nuts as you can, ſome ſhort Time 
before the Shell begins to turn: then pare them very 
thin, till the White is viſible, and as you pare them, 


throw them, with 'a Handful of Salt, into Spring- 
water. There let them lie for about fix Hours, and 


cover them with a thin Board, in order to keep 
them under the Water all the Time. After that, ſet 
your Stew-pan, with clean Spring water in it, over 
a Charcoal Fire; and having taken your Nuts from 
their firſt Water, throw them into this: Let them 


ſlimmer, but not boil, for five or fix Minutes; then 


have ready prepared a Pan of Spring-water, that 
has had a Handful. of white Salt thrown into it. 


Take care to ſtir it till the Salt is all diflolved ; then 


take your Nuts out of your ,Stew-pan, and throw 
them into the cold Water, ſo ſalted as before men- 
tioned; when they have ſtood a Quarter oſ an Hour, 

cover them with a Board as before; for if they are 


ſuffered to riſe. above the Water, they'll turn black. 


After this, take. them up, and lay them on one 


Cloth, and cover them with another, in order to 
dry them; then take a ſoft Cloth, and wipe them 


very carefully; then put them into your Jar, or 
Bottle, with a Nutmeg ſliced thin, and a few Blades 


of Mace Let your Spice be duly mixed amongſt 


your Nuts, and then pour over them a ſufficient 1 


Jar, 


% 
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Jar, is full of Nuts, pour ſome melted Mutton Fat 

over them, and then tie a Bladder and a Piece of 

Leather over the Month of your Bottle, or Jar, that 
no Air may get to them. | ; 


To pichle Walnuts green. Ned be 


Get the largeſt and cleareſt Nuts you poſſibly can; 
and when you have pared them very thin, throw 
them into a Pail, or Tub of cold Spring-water, that h 
has had a Pound of Bay- ſalt well ſtirr'd and diſſolved If 
in it. Let your Nuts lie in that Pickle about four 
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} and twenty Hours; then take them out, and put 1 
4 them either into a Glaſs-bottle, or Stone-jar; and Je 
4 between each Layer of Walnuts, have a Layer of pi 
3 Vine-leaves; and then fill up your Veſſel with cold 8 
1 . Vinegar. When they have ftood all Night, pour 01 
| that Vinegar from them the next. Morning into a ti 
Copper Skillet, and boil up in it a Pound of Bay- - 

ſalt; then pour that hot Liquor over your Nuts, tt 

and let them ſtand cloſe tied up with a Woollen d 

Cloth, for about a Week without opening them. " 
Afterwards pour - that Liquor, and with a Piece b 

of Flannel rub your Nuts perfectly dry; then throw 3 

them into your Jar, or Glaſs, again, with Vine- tl 

leaves, as above directed; and then pour to them 1 

a ſufficient Quantity of boil'd freſh Vinegar. Into * 

each Gallon of your Vinegar that you put into your 7 

Veſſel, put a Quarter of an Ounce of Mace, the * 

ſame Quantity of Cloves, ſome whole black Pepper, te 

and ordingal Pepper, four large Races of Ginger, and N 

a ſliced Nutmeg, When you have poured your Vine- C 

gar boiling hot upon your Nuts, take a Woolln WM {1 

Cloth and cover them cloſe. Let them ſtand with- p 

out opening for three or four Days ſucceſſively. Then A 

_ _ Obſerve the ſame Method three or four Times. Af- | P 

ter they are thus managed, add to them a large k 

Stick of Horſe-radiſh fliced, and a Pint of Muſtard- t] 

ſeed ; and then tie the Mouth of your Veſſel down 8 

cloſe with a Bladder, and a Piece of Leather over J 

that. Ihey will be fit for eating in about a Fort- ”” 


| night. 


at 


of 
at 
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ver your | | | 
ſmall Quantity of Bay-ſalt, and common Salt mix- 


d =” ©O 


Fd 


: (199 
night. Stick a large Onion full of Cloves, and lay 
it in the Middle of your Jar. If you propoſe to 
keep them by you, you muſt not boil your Vine- 
gar; but in that caſe, they muſt lie fix Months 
before they are fit for Uſe. ct FO ION 7 


75 pickle Gerkins, or ſmall Cucumbers. 


Put what Quantity of theſe Gerkins into a Stone- 


Jar you think proper, and as much -Spring-water 
as will cover them: To every Gallon of Water 
put as much Salt as will make it bear an Egg; 
let it boil for a few Minutes over the Fire; then 
pour your hot Liquor over your Gerkins, and 
cover them.with a Woollen Cloth, and lay a Board 
or a Pewter-plate over the Cloth. When you have 
tied them down cloſe, let them ſtand for four and 


twenty Hours; after that, take them out, and lay 


them on one Cloth, and another over them, in or- 
der to dry them. When the 


requiſite, put them into your Jar, that has firſt 
been wip'd with a clean Cloth ; then add to them 


a ſmall Quantity of Dill and Fennel. To every 


three Quarts of Vinegar, pnt one Quart of Spring- 
water, till A find you have Liquor enough to co- 
erkins; you may add to your Pickle a 


ed together. To each Gallon of Pickle, put a Quar- 


ter of an Ounce of Cloves, the ſame Quantity of 


Mace, and whole Pepper, a large Race of flie'd 
Ginger, and a Nutmeg. cut in Quarters; Let all 


| theſe boil, together in a Copper Pot, and then 


pour them over your Gerkins. Cover them cloſe, 


and let them ſtand two Days. Then boil your 


Pickle a ſecond - Time, and pour it over your Ger- 


kins as you did before. Take the ſame Me- 
thod a third Time. As ſoon as they are cold, 


cover them with a Bladder firſt, and a Piece of 


Leather over that. Take Notice, Your Gerkins 


muſt always be kept cloſe covered ; and when you 
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are as dry as is 


want 


— 


— — — 


* 


— 
— 


1 FER y 
* et. We. R 4 8 *. 4 . 24 Sd « P 4 
1 5 1 » 8 4 4 3 RN l , ; PT TE. | I” 4 5 3 IS 3-2 p 8 7 F 2 
— — - * — — —— 2 © & — . > * 8 — . 'W n 1 2 ** 2 2 * — 
— — — 2 1 — — K - - > _ - — — ——ů * ** - — * - 2 — 7 
— — = =. . 7 Þ 5 — x "Sp 1 - — . v7 of S 
= 3 a nn ee em . — r no wn 45 et IS. th ep” . tend pn ern one a = — — —— 
—— — mag nog —— 7 * 3 "ny „ — 2 4 Koa" 2 ot 1 — — — 236) _ 
— 2s > oo * 6 = N EDI - _ _ — 1 rn = — = —— — A — —— Cas + q 
—— — 2 — — — — rr "x" „r — 1 1 —_— 2 MD —— 7 „„ 
2 w 1 A a7 ea] "ae . 7 1 -—4 E 8 9 2 8 * 5 = -, - 2 " 833 +, 
— — =P: : F rern br nog "= — * Wor 4 . 33 v > W 3 
— — en — = - OS * 4 * * 5 a -— — » 5 2 b ro = 9 = 4 — 
— — — a — * mas oe a — OR _— Ex = p 


— — 
S 


8 


1 


» 


want any for Uſe, take them out with a Spoon pro. 


per for that Purpoſe. _ e ; 
| Obſerve, - You - muſt put your Spice into your 
Jar with your Gerkins, and boil nothing but your 
inegar, Water and Salt, to pour over them. If 


Spice be boiled amongft any Pickle, it not only 


| loſes its fine Flavour, but ſpoils the Pickles. 


To pickle large Cucumbers in Slices. 


| Slice your large Cucumbers, before they are too 
ripe, into a Pewter Diſh: about the Thickneſs of a 
Crown-piece. Slice two large Onions thin to each 
Dozen of Cucnmbers you make uſe of, till you have 
fil'd your Diſh. Strew a Handful of common Salt 
betiyeen every Layer; then cover them with ano- 
ther Pewter Diſh, and let them ſtand four and twenty 


Hours. After that, drain them well in a Cullen- 


der. Then put them into a-Stone-Jar, and pour 
in as much White-Wine-Vinegar to them as will 
coyer them. When they have ſtood thus covered 


for four or five Hours, pour the Vinegar from 


them into a Stew-pan, and boil it up with a little 
Salt firſt thrown into it, When you have put a large 
Race of flic'd Ginger, and an equal Quantity of 
whole Pepper and Mace, as much as you think pro- 
per, to your Cucumbers, pour your Vinegar that is 
Folliog hot upon them. Firſt cover them cloſe, 
and when they are quite coſd, tie them down. In 
three or four Days Time your Cucumbers will be fit 


xo eat. 
mY Do pictle Aſparagus. 


Cut off the white Ends from the largeſt Aſparagus 

you can purchaſe at Market, and Wash the green 
Ends firſt in Spring-water, and then let them lie 
for three or four Days in another clean Water. 
Then have ready by you a large Stew-pan full of 
Spring -water, with a Handful of Salt diſſolved in it, 
and ſet it upon the Fire. You muſt put your Grals 
in looſe, and not tied up, and the fewer at a Time 


* 


* 
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a lend teff you ſhould break the Heads; 4 
not before your” Liquor boils. When they are juſt 
ſcalded, take them out, and lay them on a Cloth . 
to cool. 1 

As to your Pickle for them „put one dart of 
Spring-water to a Gallon of Vinegar, and throw 
into them a - Handful of Bay-ſalt 5 when they have 
boiled as long as you think ſufficient, put your Aſpa- 


ragus into your Jar. To a Gallon of Pickle, a - 


Quarter of an Ounce of Mace, the ſame Quantity of 
whole Pepper, with two Nutmegs, and pour the 
Pickle hot over them. Let them be well covered 
with a Linnen Cloth folded ſeveral Times, and 
let them ſtand for a Week. Then bail your Pickle, 
266 them _ for another Week. 8 bes the 
Pic n, an ur it hot n your Aſparagus, 
As 1 — When A are perfectly 60d. 
cover the Mouth of your Jar cloſe with a Bladder 
rfl, _ then a Leather over it. | 


8 pickle French- Beth 
_ Obſerve the ſame Method. here, as is before pres 
ſerib'd "ae aha Fe of your Gerkins. 


20 To pickle Peaches Z a, 
Take your Fruit when they are full grown, but 


ſome ſhort Time before they begin to -ripen ; take 


care that none of them are any Ways bruis'd; then 


take as much Spring-water as you imagine will 


them; make it fo ſalt, with an equal Quanitity ek 5; 


Bay and common Salt well mix'd together, that it 
will bear an Egg; then lay your Peaches into your 
Pickle, and cover them with-a Trencher, or thin 
Board, to keep them under the Water. When bn F 
have ftood i in this Pickle for about three Days, take - 
them out, and wipe them very tenderly with a fit” 
ſoft Cloth, and lay them down into your Jar, Glas 


or other Veſſel" Yroper” for the Purpoſe ; then vour © 
ovet them * White-wine Vinegar as will $11 


To each Gallon put 4 Pint 


your Jar, or 
2 R e 
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of the beſt Muſtard, three or four Heads of Garlick, 
Half an Ounce of Cloves, Mace and Nutmes, and 
a conſiderable Quantity of Ginger flic'd. When 
your Pickle is well mingled together, pour it over 
your Peaches, Cloſe the Mouth of your Jar, or 
Glaſs, with a Bladder firſt, and then a thin Lea- 
22 faſt. In about two Months they will be 
t to eat. 1 15 1775 „„ 3 Se 
Take Notice, The white Plumbs, Nectarines, and 
Apricots, may be pickled the ſame Way; and, that 
as theſe ſtrong Pickles will waſte in the keeping, 
they muſt be ſupplied from Time to Time with cold. 
Vinegar. 1 . 
Do fickle Cauliflowers. 1 
Pall-the fineſt and largeſt you ean buy into ſmall 
Pieees; let the ſmall Leaves which grow in the Flowers 
be pick' d clean from them; then ſet a Stew- pan with 
Spring-water in it upon the Fire, and as ſoon as 
it boils, throw in your Flowers, together with a 
Handful of white Salt; but you muſt not let them 
þoil aboye a Minute. When you have taken them 
out, lay them upon one Cloth, and cover them 
with another; and let them lie till they are quite 
cold. Have in Readineſs ſome wide-mouth'd Bot- 
tles proper for your - Purpoſe, and put to your 
Flowers three or four Blades of Mace, and.a Nutmeg 
flic'd, into each Bottle, which muſt be fill'd up with 
_- . diftilld Vinegar. Cover the Tops of your Bottles 
- with Mutton-Fat firſt, then with a Bladder, and a 
| Piece of Leather over that. Don't open them till 
they bave ſtood at leaſt a Month or. fix Weeks. 
In caſe you find your Pickle, when you open 
your Bottles, to have a ſweetiſh Taſte, as ſome- 
times it will have, you muſt pour off the Liquor 
they are in, and put in freſh Vinegar in its ſtead. 
As to your Spices, they will be as fit for, Uſe as 
ever; and therefore require no additional Supply. 
They will be fit to cat in about a Forimight or three 
Weeks. Take Notice, you muſt throw them opʒt | 
of boiling Water into that which is cold, and then dry WM 
bw. ee 1; 
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up your rn. % and von. 


TTT 
Boil your Roots in Spring - water till they are per- 


fettly tender; then peel them with a Cloth, and lay 


them into a Pot, or Jar. To two Quarts of Water 
add three Quarts of Vinegar ; and if that will not be 
ſufficient to cover your Roots, you muſt add more. 


Liquor in the ſame Proportion. Put your Vinegar, . 
thus mix'd with Water, into a Pan, and add to it as 


much Salt as you think proper; and then keep ſtir- 
ring it til all your Salt is perfectly diſſolved ; then 
pour your Pickle upon your Roots, and cover the 
Mouth of your ſar with a Bladder, and a Leather 


tied over that. | 


| Take Notice, Your Pickle muſt not be boiled. 
+" tickle Onions, £2494 


= Take what Quantity of Onions you think proper, 


that are ſufficiently dry, and not bigger than a com- 
mon Walnut; but moſt chuſe ſuch as are much ſmal- 
ler. Take nothing off from then but their outward 
dry Coat ; then boil them till they are tender in one 
Water only ; then drain them through a Cullender, 
and let them lie there till they are cold; after that, 
{trip off their outward Skin ti'l- they Iook perfectly 
white, and then. dry them with a fine, ſoft Linnen- 


Cloth. In the next Place, put them into wide. 


into. 
each Bottle about half a Dozen Bay-Leaves Ik 
your Bottle holds a Quart of Onions, you mi ur 
to them two large Races of Ginger ſlic'd, and a Mar- 
ter of an Ounce of Mace. Then boil two Ounces of 


mouth'd Bottles fit for the Purpoſe, and throw | 


4 4 * 


Bay- ſalt in one Quart of Vinegar, in Proportion, be 


the Quantity more or leſs; as the Skim riſes take it 


off, and then let your Liquor ſtand till it is cold; and 


then pour it into your Glaſſes. Cover the Mouths: - 


of your Bottles with a Bladder that has been dippd 
in Vinegar, and tie it down. _ r 


Obſerve, As you. find Pickle waſtes, you muſt fl 


To. 
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To pickle Muſhrooms liter | 


Cut and prime your ſmall Buttons at the Bottom > 
waſh them in two or three Waters with a Piece of 
Flannel. Have in Readineſs a. Stew-pan on the 
Fire with ſome Spring-water that has had a Handful 
of common Salt thrown. into it; and as ſoon as it 
boils put in your Buttons. When they have boiled 
about three or four Minutes, take them off the Fire, 
and throw them into a Cullender; ſrom thence ſpread 
them as quick as you can upon one Linnen- Llend. 
and cover them with another. 

To make your Pickle for them, obſerve. the for. 
' lowing Directions. 


Put a Gallon of the beſt Vinegar into a cold Still, 5 
and keep the Top of it covered with a wet Cloth. 


To each Gallon put a Quarter of -a Pound of: Mace, 
a Quarter of an Ounce of Cloves, a N utme cut into 
Quarters, and Half a Pound of Bayſalt. When you 
fnd the Cloth, with which you covered the Top of 
your Still, begins to be dry, take 8 a" put 
on another that is wet. Take care t 

your Still be not too large, for fear you ſhould burn 
the Bottom of it. You may draw it till you can 
taſte the Acid, but no longer. Have in Readineſs 
ſeveral wide-mouth'd Bottles, and, as you put in 


your Muſbrooms, now and then mix a Blade or two 


of Mace, and ſome Nutmeg flic'd amoligy them; z 
then fill your Bottles with your Pickle. If you 


beck 


ell ſtrain d, it wil U kery- them better than Oil 
itſe f would. 


; 


54 8 mn Ts ville rebel. 


Throw a e of Sale Inte fore Spring- We 


ter, and ſet it on the Fire. When it boils, have 
your: Fennel ready tied up in little Bunches, and Juſt 
give them a gentle Scald in your boiling Water; 
then take them off, and lay them on a Cloth ta 


& . When they are cold ”=— chem into proper 
4 = Glaſles, 


at the Fire in 


ur over them ſome melted Mutton Fat, that "has 


e A. g. nge gs 
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618309 


Glaſſes, with only a little Nutmeg and Mace; and 


fill up your Bottles with cold Vinegar. Lay a Piece 
of green Fennel over the Mouth of each Bottle, and 
then a Bladder, and a Piece of Leather over that. 
4 26 t« 1-177 ell Narbe is. 
Take a Gallon, more or leſs, of White-wine-Vine- 


gar, and add to it the ſame Quantity of Water. Put 5 


Half a Pound of Six- penny Sugar into each Quart 


of this Pickle, and the worſt of your Barberries; 


but put your be? into Glaſſes. Let your worſt Bar- 


berries be boiled in your Pickle; and as ſoon as you 


find the Skim ariſes, take it off clean. Let your Li- 


quor boil till *tis of a fine Colour, and let it ſtand. 


till it is cold; then ſtrain it through a Cloth, and 


wring it hard, in order to get all the Colour out 
of your Barberries as you can. When it has ſtood 


long enough to cool and ſettle, pour it clear into 


your Glaſſes amongſt your beſt Barberries Boil 'a 


little Fennel in a little of the Pickle, and when 


cold, put a Piece of it upon the Top of each 


Glaſs, and cover it cloſe with a Bladder, and a 
Bit of Leather over t hae. N 


To every Half Pound of Sugar you uſe, you". 


muſt put a Quarter of a Pound of white Salt. 
+» Fo pickle Oyſters. 
Take any Quantity you think proper of the best 


Oyſters you can get, and ſave the Liquor in ſome 


proper Pan when yon open them. Put them all bur 
the black Verge, which muſt be cut off, into their 
own Liquor, and boil them in a proper Kettle, with 
their Liquor, for about Half an Hour, over a gentle 


Fire; and as you find the Scum ariſes, take it off 


clean 3 as ſoon as you think they are enough, take 


them out; and when you have ſtrain'd the Liquor 
through a fine Cloth, put your Oyſters into it again z* 
R 


of 7 - 
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Take Notice, Red Currants may be pickled the 
flame Way, and will eat very agreeablx. 


(1860 


| 4d put Half an Ounce of Cloves, and three Gar- 
ters of an Ounce of Mace into it. Give it a Boil, 

and pour it over your Oyfters, _ at the fame 
Time the Spices well amongft them; add thereto one 
Spoonful of Salt, a. Quarter of an wee of whole 
Pepper, and three Quarters of a Pint of the beſt 
White-wine-Vinegar. Let them ſtand afterwards. 
till they are cold; then put your Oyſters up into a. 

Barrel, which muſt be fill'd with the Liquor; and 
let them ſtand for a Time to ſettle. They will ſoon; 
be fit to eat; but if you have a Mind to keep them, 
3 may put them into Stone: Jars. Take Notice, 

efore you cover the Mouths of your. Jars with a 
Bladder and Leather, Your: Oyſters and Ingredients 
_ muſt be quite cold. 

Obſerve, - Cock/es and Maßen way. be pickled much 
after the ſame Manner; with this mall Difference, 
| however, as the Former are ſmall, yow muſt have as 
Jeaſt two Quarts to this Spice; neither have you, Oc-. 
caſion to pick any thing off them. Vou muſt have 
two Quarts likewiſe to the Latter; but you muſt 
take great care, in the firſt Place, to pick out the Crab, 
that ſometimes is found under the Tongue, and the 
little Fuz which grows at the Root of it. 

Your Muſſels, as well as Cockles, muſt be waſhed 
In divers Waters, in order to clear them from the 
Grit; then put them into a Stew-pan by themſelves; 
let them be cover'd up cloſe ; and when they are: 
open, pick them out of their * and ſtrain their 
8 * 


To 0 picks eee 


When you have boil'd your Artichoaks ſo Jong 3 as. 
| that you can pull the Leaves off with Eaſe, take the 
-Choaks off, and cut them from the Stalks; but take 
care that your Knife does not touch the Top. Let 
them be thrown into Salt. and Water, and let them 
lie there for about an Hour; then take them out, 
and let them drain upon a Cloth; when dry, put 
them into wide-mouth'd Glaſſes; but take care to 

Fut between them a little Aic'd — and a ſmall 
1 9 


— 


: .. 1 y 1 


. 


. 787) „ 
7 Quantity of Mace; then fill your Glaſſes up, either 


W with diſtilld Vine ar, or Sugar-V megar and Spring- 
5 8 8 8 

ne water. Let them be cover d over with tried Mut- 
ne ton Fat, and tie them down with a Ls and 2. 
le Piece. of Leather over: it. e | 
eſt e ige Bae s 
ds. "gb bas 42100106 nelle Samphire... CE | 
7 Lay what e eu Ala proper of ſack» Sad 
4 Bar as is green, I a clean Ps and (after you - 
8 ve. thrown two or three Handfuls of Salt over it) 
ay cover. jt with Spring- water. When it has lain four. 
0 and twenty Hours, put it into a Braſs Sauce-panz 
2 that bas been well | clean'd, and when you have 


thrown into it one Handful only of Salt, cover it 
with the beſt. Vinegar. Cover your Sauce-pan cloſe, 
and ſet it over a gentle Fire; let it ſtand no longer 
than 'tis juſt criſp and green; for it would be per- 
fectly ſpoil'd, ſhould: it ſtand ill 'tis ſoft. As ſoon 
as you have taken it off the Fire, pour it into = 
Piekling: pot, and take care to cover it cloſe. 
aus col, cover the Mouth of your Pot with 4 Riad. 
a, And a Piece of Leather over that; and when | 
You have tied it faſt, ſet it by for Uſe as Occaſion. 
n 3 
Take Notice, Vour Samphire will keep all e 
Thanh round, if you throw it into a very ſtrong 
Brine of Salt and Water; and throw it, ſome ſhort. 
Time before you uſe it, into a ”y_ TI of 
the beſt VI YR: es . 


0% ca 4 i ads Elder Roe 3 
Take the largeſt and youngeſt Elder - Roots vo. 
can get, about the Middle of May, which is the 
Time for their putting out. The middle Stalks are 
the beſt, and the moſt tender. Peet off the Skin 
that covers them, and when you have ſteep'd them 
'for about four and twenty Hours, in a very ſtrong 
Brine of Salt and Water, dry them, Piece by Piece, 
in a clean Cloth, Have your Pickle in Readineſs, 


Which muſt be made of * 85 n 3 | 
— . 


* 
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white or red, as you think moſt proper, with ſome 


few, Corns of Jamaica Pepper; and add thereto, a 


ſmall Quantity of Mace, and. an. Ounce of. flic'd 
Ginger. When you have boil'd your Spice in your 


+ Pickle, pour it directly upon your Shoots ; and when 


you have ſtopp'd them up cloſe, which muſt. be done 


that very Inſtant, ſet your Jar for two Hours before 


the Fire, keeping it frequently turn'd; This is as 
good a Way for making Pickles green as any can be 


preſcrib'd ; but if you don't approve of it, inftead 


thereof, you may boil your Pickle ' ſeveral Times, 


— 5 our it hot upon your Shoots, which will anſwer 


me End. e 21a” e ee eee 
Take Notice, In cafe your Pickle be made of the 


 Sugar-Vinegar, one Half mult be Spring- water. 


| To pickle Red-Cabbagge. 
When you have flic'd your Cabbage very thin, 
Put as much Salt and Vinegar ta it as you think re- 
quiſite, and an Ounce of, All ſpice, cold. Cover it 
cloſe, and keep it for Uſe as Occaſion. offers. Tho' 
ſome People are fond enough of this Cabbage ;. yet, 


for the generality, 'tis kept for no other Purpoſe than 
the _garniſhing of Die. 


General Rul xs 10 be obſerved, in regard lo 


all Kinds of Pickles. 


: R all Sorts that require a hot Pickle to them, 
make uſe of Stone- Jars, or Glaſs-Rottles, with 
Wide Mouths. Tis true, they are ſomewhat deater 
chan Earthen-Veſſcls ; but then the firſt Charge is the 


beſt; for they will not only laſt much longer, bat 


Will keep your Pickles much better; ſince inegar 
and” Salt will ſoon. penetrate thro' the Latter, when 
they will no Ways affect the Former. 
PN. B. You ſhould always tie a ſmall Wooden 


Spoon, with Holes in it, to each of your Jars; for 
© Sa FS. 8 


1939 9 


Wine-vinegar. To each Quart, let the Quantity be 
what it will, put an Ounce of Pepper, either 
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Msrnt UCTIONS 7 Ar various 5 Kinds of 
Cakes, 'Gingerbread, Biſcuits, Macker 
room, "WW and Buns. 


To malt 4 4 rich Cake, and Re to Ice i when mad, 


TT 7 ORK fix: Pounds of the beſt freſh Butter to a 
Oran with your Hands, in the firſt Places 
in the following Ingredients, viz. Four 
Peu of well dried. and fifted Flour, and feven 
Pounds of Currants, both waſh'd and rubb'd, two 
Pounds of blanch'd Almonds, beaten fine with 
Orange-Flower-water and Sack; add to this four 
Pounds of Eggs, with only one Half of the Whites, 
three Pounds of double-refiw'd Sugar, that has been 
well beaten and ſifted; as alſo a ſmall. Quantity of 
Mace, Cloves, and Cinnamon, in equal Proportions; 
about a Quarter of an Ounce of each will be: ſufficient; 


three lar F a {malt 


Quantity 07 inger, Half a Pint of the beſt French 

Brandy. and the ſame. Quantity of Sack. As to 
your Sweet-Meats, you may put in more or leſs, a 
you chinlæ proper; but they muſt be Orange, Lemon, 
and Citron, and theſe in . Proportions. 

In the Operation, obſerve the following Methods 
When have work'd your Butter to a Cream, as 
above irected, then throw in your Sugar, and mix 
it well together ; take care- that your Eggs be. well +; 
beaten, and ſtrain it through a Sieve. / hen you! 
have work'd.in your Almonds, put in. your Eggs, 8 ang 
beat them all tagether till they are thick, 3 
white ; then put in your Brandy, Sack, and 8 
Shake your Flour in gradually, and when your 
is duly prepared, put in your Currants and Ha: ets. 
Meats as you put it in your Hoop. Your Ts 
i or four f uick one, and. _ Caro mu band 36. 

It for four ours * = wag! 
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J 8 
Take Notice, that all the Time you are mixing of N, 
you muſt keep beating it with your Hands; and your 
Currants muſt be ſet for ſome Time before the Fire, 
in order to their being put warm into your Cake. 
Such a rich Cake as this will bake better in two 
In order to ice it, take the Whites of four and 


twenty Eggs, and one Pound of double · refinꝰd Sugar, 


well beaten and ſifted fine; let both be mingled well 
together in a deep Earthen- pan, and whiſk'd for two 
or three Hours ſucceſſively, till tis thick and looks 
white; then, with a Bunch of Feathers, ſpread your 
Ingredients all over the Top and Sides of your Cake. 
Set it before a good clear Fire, but at a proper Di- 
ſtance, and keep conſtantly turning it for ſear its Co- 
lour ſhould be chang'd. A cool Oven, however, is 
beft for this Purpoſe. ' and *twill harden there in about 
an Hour's Time. When your Iceing is made, you 
may perfume with whatever you think proper. 


TDTW“io mate a rich Seed- Case. 

Take, in the firſt place, four Pounds of the fineff 
Flour, and three Pounds of double-refin'd Sugar, that 
has been well beaten and fifted ; when yau have 
mixed them well together, let them dry by the Fire, 
till your other Materials are duly prepared. In the 


buy next place, take four Pounds of the beſt freſſi Butter, 


and beat it till tis as ſoft as Cream ; then beat three 
Dozen of Eggs, but put near one Half of the Whites 
away; your Eggs muſt be ſtrain'd off from the Treds, 


and beaten up with your Butter, till it all appears like 


Butter. Add to this, five or fix Spoonfuls of Orange-- 
Flower, or Roſe-Water, and beat it over again; 
then take your Flour and Sugar, together with fix 
Ounces of Carraway-{eeds, which muſt be ſtrewd 
in gradually, and beaten up for two Hgurs without 
Intermiſſion; you may perfume it as you pleaſe, ei- 


ther with the 'Tin&ure of Amber-Greaſe or Cinna- 
men, When you have butter'd your Hoop, you 


mut put it into a moderate Oven, and let it ſtand 
there for three Hours, or better. 1 
. | i 5 


” i 
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f K, In the beating of your Butter, you muſt obſerve 
our this general Rule, wiz. It muſt be done with a cool 


Ire, Hand, and always one Way in a deep Difh, . 
wo +. To make a leſs expenſive Seed- cake. 


Take one Pound of Butter, and beat it one Way 
only, with your Hand, in a deep Earthen Pan, till 
tis like a fine, thick Cream; then have in Readineſs 
about a dozen Eggs; put Half the Whites away z 
let theſe be well beaten, and beaten vp likewiſe 
with the Butter, a Pound of Flour, a Pound of 
Sugar, and what Quantity of Carraway-ſeeds you 
think proper. Let all theſe be beaten either with 
your Hand, or a large Wooden Spoon, for an Hour 
together; butter your Pan before you put in your 
Ingredients, and then put it into a quick Oven; and 
there let it ſtand for about an Hour, and it will be 
ſen c 55553 = 990 ORR COM 
Tf you think proper, for a Change, you may throw 
into your Ingredients a Pound of Currants, that have 
been well waſh'd and pick'd. e oe, | 

ͤͤͤͥͤð ¼ IIS, | pk 
Put a Pound and an Half of Butter, and a Pint 
of new Milk into a Sauce-pan, and ſet them over 
the Fire. Have in Readineſs Half a Peck of Flour, 
that has had a Pound of Sugar and Half an Ounce of 
All-ſpice, | beaten very fine, well mingled with it. 
When the Butter is perfectly melted, pour the Milk 
and Butter into the Middle of your Flour, and at the 
ſame Time, add Half a Pint of good Ale-Yeaſt ; 
and then work all your Ingredients. up like a Paſte. 
Some ſhort Time before you ſend it to the Oven, 
ſet it before the Fire that it may riſe. When 
you have put what Currants, or Carraway-ſeeds, 
into it you think proper, let your Cake be bak d in 
a quick Oven. I his Quantity will be ſufficient for 
two Cakes... They will require about an Hour and 
an Half's baking, or ſomething better. a 


- 
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- 719% male a Butter- 


Take” à Dim of the belt an. A 
with your Hands like Cream; t f 
ſugar beat very fine, three Pound 0 0 Poke 
been well dried; mix theſe well with h your Butter; 
take two Dozen of Eggs, leaving out Halt the 
Whites; and let them all be well beaten together 
For an Hour. Put in, before it goes to the» Oven, 
2 "that has been beaten fine, à Quarter of an 
Ounce of Mace, what Quantity of. Currants, or 
Seeds you think 8 and. a e Giais nder 
1 of Brandy or SA TY. 5 N 


To lb a fre Seda, or Seed-calie at 


Take 2 Quarter of a Peck of Flour, a Pound FR 
an Half of the beſt freſh Butter, ſix Eggs that have 


been well beaten, three Ounces. of Carraway: ſeeds, 
one Quarter of an Ounce of Cloves and Mace bear 
fine together; add to this, one Penny-worth only. of 


| beaten Cinnamon, a Penny-worth of Roſe-water, à 
Penny-worth of Saffron, one Pound of Sugar, a Quart 
of Milk, and a Pint and an Half of Yeaſt ; let all 
theſe Ingrodients be lightly" mingled” together With 
your Hands in the following Manner Firſt boil 


-your Milk and Butter; then ſkim off the Butter, and 


mix that, and ſome ſmall Part of the Milk with 
your Flour, Let your Yeaſt be ſtirred into the Re- 


mainder, and when ſtrain'd, let it be mingled with 


your-Flour ; then put in your Seeds and Spices, your 
Res water, and 'Finqure of Saffron; and add to 
them, your Sugar and Eggs. Let all be beaten up 
with your Hand lightly together; and then er it 
either in a ag or a Pan, well butter'd, in a 
quick Oven will * an Hour and an Half 
0 leaſt to bake it well. 


To wake bees 


Take one Pound of Butter, and one Pound of Su- 
gar, and rub them well into three Pounds of e 
f ad 


. . 


. 
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large-Nutmeg that has been grated. To theſe In- 


gredients put one Pound of Treacle, and one Quarter 
of a Pint of Cream, made warm together; and when 
your Bread is. ſtiff, roll it out, and make jt up into 
thin Cakes, or ſmall Nuts, as you. like them beſt. 


# 


They muſt be bak d on Tin-plates, and in a flack 


Fe make Calis in the Portugueſe Maurer. 


Take a Pound of double-refin'd Sugar, well beaten 


and fifted. fine, and mingle it with a Pound of fine 
Flour; then rub into it .a Pound of the beſt freſh 


Butter you can get, till *tis as thick as grated white 
Bread; then add thereto ten Eggs, well work'd up 


with a Whiſk, two Spoonfuls of Roſe-water, and the 
ſame Quantity of Sack; after this, throw into it 


eight Ounces, of Currants well waſh'd and pick'd, | 


and let all be well mingled together. Put your 


Ingredients, thus prepared, into little Tin-pans, well 


butter'd;; but take care that they are not more 


Fi 


than one Half full, and then ſend them to the 
Oven. FEY 


Theſe Cakes, in caſe you put no Currants in them, 
will keep good for {ix Months together; and then, 
nerd of Flour, make ate of a Found of Almonds | 
blanch'd and beat up with Roſe-water, as above 


0. two Ounces of beaten, Ginger, and a 


* ; 
14 wg 


directed: And theſe are look'd upon to be the better 


Sort of the Two. | 
To make a very good Cate, 


k 


and the ſame Quantity of Nutmeg, both beaten fine, 
and mix them well in five Pounds of Flour that has 
been well dried; then take two Dozen of Eggs, 
and leave out only one fourth Part of the Whites; 
when. you have beat them well, put them, together 
with a Pint of Ale-Veaſt, into your Flour ; in the 
next Place, take two Pounds and an Half of the 
beſt freſh Butter you _ get, and three „ | 


* 
* 


4 


Take one Pound of Sugar, Half an Ounce of Mace, 


15 0 194 5 

of Cream b ehe bor Crea 

Fire, till the 125 is e 981 let i 
ſtand till *ris only” about' blood-warm, before — 
put it into your Flour; when your Have ler it ſtand 
about an Hour before the Fire, in- order to make it 
rife, put into it ſeven Pounds of Currants, that have 
been well ſoak d in Half a Pint of Bfindy, and 
three Quarters of a Pound of candied Peeis. Send 
5t to the Oven, and there let it ſtand for about an 
Hour and an Half. If you put into yo your Flour tw6 


Pounds of Raiſons - well-chopp'd, ary 998 8 '6f 
nt to ye 


"ihe 


Sack, it will be a great Improveme our C; 
When you put the Raiſons ang Currapts, int Your 
F * ou muſt bake it in a Hopp. 25 
N 8 Hier 
To nale Gingerbread. bt 5 My 
Hops Hott 


Take two Ounces of Ginger, a Quarter of an 
Ounce each of Nutmegs, Cloves, and Mace, all 
beaten very fine, and mix them with three Quarts of © 
fre Flour; add Hereto three Quarters of a Pound” of , 
double. refin'd Sugar, and two Pounds of Treade; 
ſet them over the Fire, but don't let them boi; mik 
into the Treacle three Quarters of a Pound of melted 
Batter, and ſome Lemon and Orange peel candied, 
and ſhred ſmall. When all your Ingredients have 
been well mixed together; ſet them in a quick Oven, 
and let them ſtand for an Tour only,” and + ag read 

will be * bak d. 


enn, ,. » = 


To make 2 fas en 5 5 


Take one Pound of the peſt freſh Butter, 1 beat 
it to a Cream; add to it five Quarterns of F lour,' one 
Peund of double-refin'd' Sugar beat very fine, Half a 
Dozen Eggs, leaving out one Third of the Whites, 
and one ound of Currants, that have been well 
waſh'd and pick'd: When you have beaten your Eg 
very fine, mix.them, and your Flour and Sugar 
Degrees into the Batter; and beat the whole ſt 


| with both your Hands. ls <rf Jour r | 
* 
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pop prepared, you may either bake them whole, 
bee 5 as, We mall Taped. as Fo think 
Ea W Fi To ans iT Biſeaits. 
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Fakes a Pound of Flour, and a Pound of double- 
rofin'd 8 gar; well powdered ; then beat up Half a 
3 7 Eggs, with about one Spoonful of Roſe-water, 

and another of Sack, To your Flour and Sugar, 
add an 7 1 Coriander: ſeeds; and then mix 
WM by Degtees inte pour By Eggs. You may ſhape 


them 50 ＋ x. 75 n Mou 
What Forms your Faßey directs you. Rub them over 
with the Whyte of an Egg! well beaten, and duſt them 
with fine Sugar. 
Set them in an Oven that is but moderately heated; 


and when they riſe and come to a good Colour, take 
them out z then dry them in a Stove, in caſe you have 


one, but if not, ſend them to the Oven again; and 
there let them ſtand all Night. When 8 dried, 
they are fit to eat as Occaſion offers. 


5 TT 18 7 - os 4 * 2 . 
Lien diner” Drop. Biſcults e 2 


Take eos Ounces of fine Flour well dried, and 


a whldle Pound of double reſin d Sugar beat very Jaws; ; 
and when' you Have well beaten Four eight or ten 
Eggs, put into them your Sugar and Flourby Degrees, 
and let all be well beaten together without Intermiſſi- 

on: Your Oven muſt be about the ſame Degree of 
Heat, as is cuflomary for baking of common Rolls : 
When your Ingredients are ready, drop your Biſcuits 
on ſome Sheets of Tin that have been well floured, 
and make your Drops of what Size you think proper; 
and then ſet them in the Oven. You mult watcluthen, 
to obſerve when they riſe, and as ſoon as you per- 
ceire they begin to colour, take them out, and put 


in Others; and in caſe you find the firſt are ſufficient- 


I bak'd, put them likewiſe in again. When they 
are enough, you'll find they will have a white Ice up- 
en them. It is common to put in a few Carraway- 


ſeeds into theſe hops Biſcuits ; but that is leſt entire- 
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Place. 88 


duſt them with 


well 
little Muſk, all well beaten together; and cut them 


bake them on Tin- plates in a gentle Oven. 


ly to your ewn Option. When your whole Quantity 
is thoroughly baked, ſet them into the Oven again to 
dry, and take care to keep them always in a dry 


* 


i eee denn 
Take three new-laid Eggs, and weigh, them in. a 
Pair of Scales, and the ſame Weight of as much dried 
Flour ; add thereto: the fame Weight of Loaf. Sugar 
finely powdered : In the firſt Place, let the Whites of 
your Eggs be well beaten up with a Whiſk, till they 
are of à fine Froth; then throw into it Half an 
Ounce of candied Lemon- peel ſhred as ſmall as poſſi- 


ble, and beat it well: In the next Place, put your 


Flour and Sugar in gradually, and then the Volks, 
and temper them. all well with a Spoon; then ſpread 
your Biſcuits on thin white Paper, and cut them with 
y our Spoon into what, Forms you 3 then 
powder d Sugar. Set them in an 
Oven that is but moderately hot, which will give 
them a fine Colour on the Top. When they ate 
bak'd enough, cut them off from the Paper with a 
Pen-Knife, and lay them up in dry Boxes, to be ready 


for Uſe as Occafion offers. 


Jo make Mackaroons. 


When you have ſcalded and: blanch'd a Pound of 
Almonds, throw them into ſome cold Water; after 
they have lain there for ſome Time, take them out, and 


dry them in a Cloth; then pound them in a Mortar: 


Take care to moiſten them now and then, either with 


a ſma'l Quantity of Orange - Flower. water, or the 
White of an Egg; for otherwiſe they will be apt to 


turn to an Oil: Then take a Pound of Loaf. Sugar 
powder'd, three or four Whites of Eggs, and a 


round With a Spoon upon Wafer-paper. You muſt. 
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ity Amas . lr tewfiar Cakes. 
55 „Tue a Pehita oF $6] Ar, that has beon knely erb- 
y ed, and wf to Pounds of fine Flour with it; then 
a take one Quarter of a Pound in order to roll them in. 
7.5 2 next Place, take four Eggs. four Spoonfuls of 
2 5 cher, only of Roſe- water; beat them 
ed bs * 2 mix them with the Flour till 
ar f 9 5 then roll them into thin Wer | 
of F. Mg. e 15 "a quick Oyen, 5; - 406 
Hari BON ie 59 2H 
4 + FFF IT am To 7 1570 good, Wigs. "th 
4 Rob. into a Peck of the fineſt Flour, three Q Quarttrs 
ar vof a Ponnd of- the beſt freſh Butter you can get, 
6, 4111 "tis ile. grated Bread; add to this half a Pound 
d ; of Sugar, or rather more, 11 you think proper, half 
h a Race of Ginger grated, half a Nutmeg, three 
n Eggs, the Volks an Whites all beat together; and 
n put to them half a Pint of thick Ale-Veaff, and chree 
e or four Spoonfuls of Sack. Then make a Hole in 
e your Flour, and pour in your Eggs and your Veaſt, 
2 and as much blood-warm Milk as will make it into a 
y light Paſte. Let it ſtand half an Hour before the 
i Fire, in order to make it riſe ; then make it into 
as many Wigs as you think proper. . Before you” 
ſend them: to the Oven, waſh them over with Egg. 
They will be ſuff "ly ba ee r Jorg® | 
W Oren, Fe . Wo amr (907. bl 
2 4001.57 "To nale Bling: r e £27 ee, 
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four Eggs and two. Whites only, half a 
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Do male a ſmall Plumb - Cake. 


Dry two Pounds of Flour, either in an 
before a large Fire, and thereto put half a. 


— . 
* * 


beſt freſh Butter that has been Waſh'd With. Ro 
ter, ſix Spoonfuls of warm Cream, a 
Half of Currants that have been we 


und. and: 
Pick d, and 


well rubd'd with, a. clean Cloth, but never waſh'd:; 


when all your Ingredients have ne well mingled to- 
ether, make them up into little akes; bake them 


* 


in an Oven that. is but moderately hot, and let them 
ſtand about Half an Hour, in which, Time they will 


be colour'd on both Sides; then take away the Lid of 


* » * 


the Oven, and let them ſtand to ſoak. - -; 


as 


N. B. Your Butter muſt be. well rubb d. into your | 


F lour, in the firſt Place; then your Eggs and Cream 


and your Currants muſt be thrown in flL... 


N * 
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InSTRUCTIONS for mating Cheeſecakes,. 
Creams, Jellies,” Syllabubs, GW. 


o © % 
* 17 1 


AL. t 7 inge | 
Te make Cheeſecakes after: the. beſt Manner... 


add to it five Quarts of Milk that is warm 


| from the Cow; and when you have put a ſufficient- 


Quantity of Runnet to it, ſtir it about till it comes to 


 'a Curd; then put your Curd into a Cloth, or Linen- 


Bag, and let the Whey be very well drained from it; 


but take care not to ſqueeze it hard; when tis ſuffi- 
ciently dry, throw it into a Mortar, and break it till 


*tis as fine as Butter. To your Curd, thus prepared, 


add Half a Pound of Sweet-Almonds blanch'd, ard 


the ſame Quantity of Mackaroons, both beaten toge- 
ther as fine as Powder. If you have none-of the laft 
ncar at- Hand, make uſe of Naples-Biſcuits in their 


Stead ; then add to your Ingredients, the Volks of 
nine Eggs that have been well beaten, a whole Nut- 
| 5 Meg 
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: Cheeſecakes will be bitter. 


1 


| ( Arg * 
that has be „ 4 Couple of per⸗ 
2 d Plumbs 2 have 228 diſſolved either in O- 
ray a al of vr Roſe-water, and Half a. Pound af 
doub!e-refined" Sdgaf. W When vou have mingled all 
e Er, melt a Pound and a Quarter of 
2; Geier, And 4 lr it well into it. If you 
ro} per, you” may "Rave Half a Pound of Cur- 
5 uch jou may let ſtand to cool, till 
"end 
te for your Cherſecakes,.i it* muſt 
de 3 — * 1 iy ber Fore 
2Wet's Pound 5 fine Flour With cold” Water, and 
Mei roll it bur; put in "gradually at leaſt two Pound 
Cre Belt" Fete Butter, and ſhake a ſmalt 1 
of Flour upon each Coat as you. roll it. Make it ju 


as you uſe it. 
VN. B. Some will leave out boch the. Curran, and 


the perfumed Phumbs.” 


When no Currants are ſed, they are called Alone 
Cbeeſacates: When coloured with Tincture of Saffron, 
and made with Mackaroons and without Currants, we 


call them | $2fron-Cheiſecates When Catrants are 


added, they are called fne- Ghee/ecakes 3 and” when 
with Mackaroons, and not coloured with Saffron, we - 
diſtinguiſh them- by the Name. of Mictaroos-C * 
e n 


2999 70 r Lemon- Cheeſscakes- e 


7 
; 3 $61 


| Boll ihe Peel of two large Lemons very. tender $: 
then throw them into a Mortar, and pound them 
well with near Half a Pound of e oh. Su- 
gar; then take the Volks of Half a Dozen, Eggs, 


and, Half a Pound of the beſt freſh Butter you can 


get. Pound all. theſe. Materials till they are. well 
mingled. together. Have a Puff-paſte in your Patty, 
ns ready for Uſe ; .and when you have filled tem 
— alf full, ſend them to the Oven f 
N. B. Orange-Cheefecakes are made the ſame Way, 8 


with this ſmall Difference only, that your Peels muſt 


Be boiled in ſeveral Waters ; 3, for, . otherwiſe, your | 
U 4122 n 
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Genn ar 's Ki ö l. from twp rare Lemans, a 41 
Aueene all the Juice aut of one of u then 
add half a Pound of double-refined -| Sugar to it; 
the Volks of a, Dozen Eggs, and two n 
the Whites well beaten ; after this, 
of the beſt freſh Butter in a mall 
mix all well together, and keep: 


Fire, till tis of a maderate 


e 
move it, and let it ſtand. till KEN: e 
Patty: pans in Readineſs, cove 1 25 ite, 


and fill them only ſomewhat Wipe 7 dike 2 
=" your Oven be ack, Half e fs * 


them. WE N LS At; * b 
7 0 . an Almond. Cheeſecake, | 1 bes 


%Y 25 balf a Pound of the beſt een 


eold Water, and let them ſteep there all Ricke 
long ; then blanch them in cold Water the next 
Morning; when you take them out of your laſt 


Water, dry them with a clean Cloth; afterwards 
beat them as fine as poſſible in 4 ſmall Quantity of. 
Orange-Flower or Roſe-water. In the next Place, 
take balf a Dozen Eggs, and two Thiel only of the 
Whites ; and when you have beaten them well, take 
care to ſtrain chem; then add*thereto half a Pound 
of Loaf-Sugar, with a- little Mace that has been well 
beaten in a Marble-Martar ; then melt near half a 


| Pound of the beſt freſh Butter you can get, and pour 
xt into your other Togredients , in the ſaid Mortar, 


throwing in at the ſame Time a ſmall Quantity of 


Lemon-peel that has been well min After your 
whole Ingredients have been wel mingled together; 
and your Patty - pans are duly in Readineſs, f | them. 


* what Heighth you think proper. 1 


| Je nale Almond: Cuſtard. A 
Take a Quarter of a Ponnd of Almonds chat have: 


been beaten fine with two 8 onfuls of Roſe-water, 


and put them into a Pint of Cream; then add 44 


MC Mo. 
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1 
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fork a Gu of double refined Sugar as will ſwee- 
ten it to "ow Palate. In the next Place, beat up the 
Volks c bee. nd ſet them, hen mixed with 
your 15 Ing ſents, over the Fire, ſtirring tem 
alk the Time 7 5 Way only, till they are of a proper 
Conſiſtence ; and then pour them out into little Cups; 
or von may bake” chem in ſmall China-Cups. 


* oe 


a a4 4& wi# IL 


$ N 4d al bai'd Cuſtards: 


' Boil, in dy fiſt Place, 3 
ry Quantity of Mace and N in it; and as 
7 7 tis . take four Eggs, leaving out one 

of the hites, a ſmall Quantity of Roſe and 
Orange · Flower- water, Hired with Sack, and as much 
double refined Sugar and Nutmeg as will ſuit your. Pa- 
late. Mix your Ingredients well together before you 


ſend wn to the Dven, and bake rn in China- 


| e 
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aue a Qyart of new Milk with Load . 
according to yoor Taſte, and put into it ſome grated 
®.utmeg ; then beat up eight Eggs very well, leaving 
out four of the Whites, and ſtir them amongſt your 
Milk; then bake them either in ſmall China-Baſons, 
or put the whole into, one deep. China-Diſh. Set the 
Diſh in hot boiling Water, that will riſe about Half. 
way. If you think proper, you ** add a A 
Roſe-water before you ſerve it up. 


* To make Orange-Batter... 


Beat the Yolks of ten. Eggs very well, and add to 
them half a Pint of Rheniſh, fix Oances of double- 
refined Sugar, and the Juice of three ſweet Oranges. 
85 your Ingredients on the Fire, and continue ſtir- 

ring them one Way only, till they come to a Con- 
ſiſtence; then take them off, and ſtir into them a- 
Lump of Butter about the Bigneſs of a large Walnut. 
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: Ixsrxucrioxs for making Creams of various 


of 
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To make a Lemon-Cream. 
i ma 1 » 


ARE five or ſix Lemans very thin, and ſteep 

them all Night in about twenty Spoonfuls of 
Spring-water, with their Juices ſqueez d into it; ſtrain 
"your Liquor the next Morning through a-Jelly-Bag. 
into a ſilver Sauce- pan, if you have one near at. Hand. 
Add to it, the Whites only of Half a Dozen Eggs 
well beaten, about Half a Pound, or more if you 
think proper, of the beſt Loaf-ſugar, and ſet it over 
© 2 gentle Charcoal, Fire; take care to, keep it ſtirring all 
the Time, and but one Way only; when any Scum- 
. clear it off; and when tis as hot as you can 
juft bear to put your Fingers into it, pour it out into 
S gd 78k 
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Take Half a Pint of Spring- water, and ſqueeze the 
Juice of four or five of the beſt Lemons you can get 
into it; add to your Juice about a Pound of the beſt 
double-refined Sugar pounded as fine as Powder; then 
beat up the Whites of about ſeven-or eight Eggs, with 
"the Volk only of one, and mix them with your Le- 
mon-water well together; and when you have ftrain'd 
the whole, pour-it into a Sauce-pan, (a ſilver One if 
Von have it) and ſet it over a gentle Fire; kee p ſtir- 
ring them all the Time, and as the Scum ariſes clear 
it off; then put into it the Peel of one Lemon only; 
When you find *tis very hot, but before it boils, take 
out the Lemon-peel, and pour it out, into little China- 


r we< 8. 08 0 i. de it ooo... wo 


Bas. 5 
Dio make Orange C rem 
ggqueeze as many Seville- Oranges into a Baſon as 

ill produce you about a Pint of Liquor; and add 


-thereto, the Yolks of Half a Dozen Eggs, with two 
— | Thirds: 


260 tt = 6 ny th -», my, 


As ** 
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Tall oft theiWhites only; when you have: n 
them 1 et Loa this e and ſiſt about! 0 
P of the be {uy ar 3 tl ut our Ing e- 
5 Foes filver Sauce-pa an an A le dN ns _—— 
gentle ire; putin the 2 EI Half an Grange 
\' WW only;-and keep: — alt: the! Time one Way,” 
RAY When you find it is ver __ hot (for it muſt not both" 


{ take out” the! Orange: peel, and Out! eee ; 
ag rg N or lle Cle 6. 25 
Bag . e ; 
nd. Fic two Qbatts of Govſeberries; and ſeala be 
885 in 28 mych'Watet as will cover them; when they are 
you enough, ron them through 4 Steve with a. Spoon. 
ver Beat up Half a Dozen” "Eggs, an and put them to 25 
{all Quart of your Pulp, whilſt tis hot; and after y 
um have added to it about an Ounce of the beſt e 
can Butter; ſweeten all to your'Palate ; then ſet your In 
ato gredients over a flow Fi ire, and keep ſtirring them till 


y till they are near cold; ; 
ach chat, add two wa onde the Juice of Spinach, | 


be and one of Roſe or Orange · Flower: watet, or Sack, 

get if you like it better; and when you have ſtirred Wo 
ft _ whole. well together, pour it into à China- Baſon. 
en | Dow't SEN to Table, . uM * tis Bens # 
E | DES bs og, Burley. . „ 
or Bolt fach a Qbantity. of PearllBarley as yo 
ir. think proper to uſe; in Milk and Water, till tis per- 
ar fectly tender; then, baving ſtrained your Liquor 
Ex from it, put your Barley into a Quaft of Cream. 

de Set them over the Fire, and give them a gentle 
Ki Boil ; then beat up, with a Spconful of fine Four, 

E- | and two Spoonfuls of Roſe or Orange-Flower- water, 
=» the Yolk of one Ade only, and the Whites of five or 

3 ſix ; after that, take your Cream off thei Fire, and 
28 mix your Eggs with it gradually; then ſet your Ins - 
d _ gredients - on the Fire once more, that they may 
0 thicken; e have luceten d the Whole to“ 


ls. 3:4 #4 23 We'd ; your. SE : 
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your 'Palate, pour it into ſmall — dar 
5 coy t ſerve it up to Table till tis rn . 


Po make Almond- Cream. . . . 


put Half W * Gl grated, a Bit or two of Leng | 
peel, and- a Blade ot Mace, into a Quart of Cream, 
and ſweeten it your Palate; then boiſ them all toge- 
ther s in the mean Time, get in Readineſa a Quarter 
of a Pound of blanch'd Almonds that haxe been well | 
beaten up with Roſe or Orange-Flower-water, and nine 
Eggs, likewiſe, - well beaten and ſtrain'd to your Al- 
monds, which, when well beat together, and rubb'd 
"through a coarſe Sieve, muſt be mingled with your 
Cream. Then pour all your Ingredients i into a Sauce- - 
pan and ſet them over the Fire, and give them a gen- 
tle Boil, ſtirring them all the Time one Way only. 
When 'tis enough, take it off, and pour it into your 
Cops, or Baſons ; but den tlerve | it . to Table eil 
tis + en cold. 


Jo mae blanche d Gem n 


Take a Quart of the ſweeteſt and thickeſt fa Tt | 
you. can get; then, when you have ſweetened it to 
your, Palate with double- refined Sugar, and put in 
what Orange Flower or Roſe. water you think pro- 

er, ſet it on the Fire to boil; in the mean Time, 

eat up the Whites only of about eighteen or twen 
Eggs with a little cold Cream; then ſtrain them, in 
order to take out the Treddles; and when your Cream 
boils, pour in your Eggs, and continue ſtirring them 
one Way only, till it comes to a perfect Curd; then 
take it off the Fire, and paſs the whole Soda 
Hair Sieve. After that, beat it well with a Spoon till 
z quite cold; and Ae; tis ready to 15 ſerved ad to 
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Another Way. LE 


Toke a \ Pint of the ſweeteſt and thickeſt Cream 

ou can get, and ſweeten it to your Taſte with dou- 

15 le- refined Sugar; then grate a ſmall Quantity of 
—_ into it, and add one Spoonful of Fo: | 
| | ower 


* [2 
3 
* 
* 
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Flower and Roſe-water mixed, and two Spoonfuls of 


Canary; aſter this, beat up four Eggs.with one Half 


of their Whites, and mix them with your Cream: 


Then pouf the whole ini, a Sauce-pan, and let it 
ſtand over a gentle Fire till it comes to a proper Con- 
* BS © 3.30 1 3 „ BSE S7=7 +6 3-4 © 4 : 4 25 
e but take Care all the Time to ceep ſtirrin 
it ene Way gply. Have your Cops in Readineſs, and 
fill them while your Ingredients are warm; but don't 
79; ; 31550) e bill eee, | 6) 


44% 


eſt and thickeſt Cream you can get; but throw the 


Leaves .away as ſoon as they have been boiled Jong | 


enough. In the mean Time, beat up the Volks only o 
five or fix Eggs with a ſmall Quantity of cold Cream, 
and as much double-refined Sugar as will. be agreeable; 
when you have thickened your Cream with. your Eggs, 
ſet the whole once more over the Fire, but take care 
that it does not boil, and keep ſtirring it all the Time 
one Way only. Whit ais hot, pour it ite your 
China Baſons; and as ſoon as it is perfectly cold, it 
Ir OR. or TE a CER 
| Do make whipt Cream. - 


A 


| Beat up the Whites only of eight Eggs in Half a 


% * - 


Pint of Sack, and put to them a Quart of the ſweet- 
eſt Cream you can get; when you have ſtirred them 
all up together, add as much double-refined Sugar as 
will ſuit beſt with your Palate. If you like it per- 
fumed, you may ſtee pia little Muſk or Amber-greaſe, 
tied up in a Rag, in your Cream. Have a Whiſk in 


* 


Readineſs, with ſome Lemon- peel tied up in the Mid- 


dle of it, and whip your Cream up with it. Take, 


13 5 


Glaſſes, or Baſons. 


: : * 8 


off the Froth with a Spoon, and put it into your 
N. B. If you deſign to ſend up any five Tarts to 


* 


Table, this whipt Cream is very proper to be laid 


ng; 
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. Boil 6x large Laurel-Leaves in a Quart of the ſweet, - 
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To make whipt Syllabubs,” gelte iN 


| 133% 97 
Grate the Peel of two Tig intg 3. 18 85 2% 
thickeſt and beſt PBL oy can get; theres, 
Half a Pint of Sack, Ss he Juke * 755 
Oranges, and Half a Pound "of 
pour your Ingredients Tis a broad 
and whiſk them very well; have in Readineſs 
ſome red Wine, or Sack, that. Bas 5 rei 0 
your Palate, and put what .Qu G To or, 
l 


as you think convenient, into. e 
as the Froth ih 999 Your en ippin ag — 


OD or 3G IEC. 


clination Te vo. Wet ne IN un 1 de 
To malle everlaſti ng Syllabus. Ng 


To five Pints of the thickeſt, and beſt 2 you 
gan procure, add Half à Pint, of Rhenib, the fame 
Quantity of Sack, and the Juice of two or three . 
ville Oranges, according as they are in Bigne 
Sweeten' theſe Ingredients with at leaſt a. Pound of 
double-refined Sugar, that has been pounded to Pow- 
der and well led; "whiſk all well together with a 


Spoonful of Roſe or Orange-Flower-water, for the 
Compaſs of about Half an Hour without Intermiſfion ; 


then take off the Froth and fill your Glaſſes with it. 
Theſe 
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Theſe SyHabubs will keep leres or a Fortnight; 
and are better the Day after they are made than to be 
uſed \ marks — Fe beſt Method, however, of 

; 85 $Nabiibs; 1 00 have ready by you a 


| large CrocolererM ill. which ſhould be reſerved for that 


2 e Purpoſę, e, and a large deep Bowl to perform 
| 40 18 your Froth will by that Means be 
oder vs but will ſtand much ſtronger. 
'E be THe ta" is left at the Bottom, you may 
0 point of proper, à very fine Flummery. 
elited, you muſt -have in Rea- 
pon 2 ea Quantity of Calf's. Foot- jelly, 

BO va atteficldrified'; 3'as foo as tis cold, take the 
Rat c. and 1 5 it with the Whites of Eggs ; and 


zun it throug Flannel-Bag; then mix it with what 


du reſer ver om your Syllabubs. When you bave 
eetened it with double refined Sugar to your Taſte, 
give ie Boif; then pour it into large China- Cups, 
er Bafo! 5. Turn it our when "tis on cold, uae 


— 


19% eee from be "IE Wi 


neren a" Quart of Cyder, or what Wine you 
pleaſe, with double refined Sagar-to your Palate, and 
rate'a Nitmeg' into it ; then mille the Cow into your 
Fig When on have thus added what Quantity 
t Warm Milk” vod think proper, pour Half a 

Pint, or more (in Proportion to the Quantity of Syl- 
labub von make) of the ſweeteſt Cream you can et. 


all over it. 
This Sy labs b may be made 2 at Home, without go- 


| ing te tlie. Cow, if yo _ oper. You muſt take 
care, however, to ave your Milk as new as you can, 


and, when yon have Tet it 2 the Fire till tis Blood» 
pour it dut of a Tea: pot, or any other Thing 
of the hke Nature; and by holding your Hand very 


high, it will raiſe |; 25 5 ps a 1 as if milk'd from 
op Cow... N 
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U: T AR" ty ot Oat 50 8 thin * 6930: ; 
vepient Arto 8 War On 


ſtand for twelve Houfs; 


then clear 1 
rOutheat"; 


or ce in twelve ours'ſeveral Times; 


Oatmeal, throꝰ a\Grfe 'Hair Hove; A8 1 55 Pap, 


and ſet it over the Fire. Take cure to keep ſtirring 
at with a Stick, Al the. Time till it boilg to a * Conkit- 


ence; then pour it out into Diſhes; as ſoon a tis 
cold, turn ir out into Plates, Aud add beit e de. 
Beer, Milk, or Cyder, you think proper, and se- 
o_ the ble 10 Lohr Palate ! with- Nee cane 
ee a 
Fake Notes“ Ant deal of Water miſt be put at 
firſt to your Qatme2l,"aHd & hen you pour off! yo rPlaſt. 
Water, j ou muſt pour no more: ffeſh» Wes" on, Wan 
will juſt be fufficient to ſtrain gur Oatmsa öff. = 0 


People let their Oatmeal fad in Water! ei 


forty Hours; and vothers for three Days fucee 7e 


only oblerving to- ſhift their Waters every Welte 


Hoars; but that, js juſt as Fapcy directs, Aalld a s' the 
Nek chat are to 0 of 1 | loves it Aer tart or 
weet 4 av & 78 8 i 8 : 
SGrotes, beneges that kave lll once the, d0 
berths than Oatmeal. Every Time ou add Frets 
bots take care to flip f Ne” del 205 as. Jet, 
at fin, 1 8 
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PE make LEES Flommery, 2 


* 0 34 


Beat Half an Ounce of Iſinglaſs very 3 and flir 
it into 4 Quart of the 1 Cream Fa can get; let 
it 


'v' > 


28 +40 -- 74 > 
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u boil” for about a Quarter of an Hour over a gentle 
Fire; but take er to keep i it t ſtirring all the Time: 
| „yon take it off the Fire, ſweeten it with dou- 
ble- refin d Sugar to your Taſte, and add to it an e- 


ic — Quantity of Roſe and Orange-Flower-water; a 


nful of each will be ſufficient, Then ſtrain it 
; and pour it into Baſons or Cups, or what you 
leaſe ; as ſoon as tis cold, turn it out on Plates. 
his makes a very handſome. Side - Diſh. 'You may 


75 Na, c or Cyder to it, when you eat it, 


and es it with Loaf: ſugar to your 


N WR ferve it apo Table, ur bak's Pears all 

round your Diſh.” 
85 hay thus made, not only looks pretty, but 
. cats h eably. | 315 
is 


o make Hartſhorn-Flommery,. | 


| Take Half a Pound of the Shavings of Harthorn,. 
and boil it in three Pints of Water till "tis reduced to 
a Pint; then ſtrain it thro” a Sieve into a Baſon, and 
let it ſtand there till tis almoſt cold; then ſet it over 
the Fire again ; and as ſoon as you find it diſſolved,. 
add Half a Pint of the-thickeſt Cream you can get 
˖ it, that has been ſealded- and grown cold again, a. 
Quarter of a Pint of White - Wine, and two Spoon. 
iu pr either Roſe or Qrange-Flower-water, Sweeten 
it wirn double - refined Sugar to your Palate, and keep 
beating it for at leaſt an Hour and an Half without In- 


termiſſion; for. otherwiſe it will neither mix well, nor- 


look agreeably to the Eye: Before you put your Flum- 
mery into your Cups, dip them in Water, for other. 
wife it will not turn out as it ſhould do- This Flum- 
mery may be eaten with either Wine or Oream, ſwee- 


tened with double refined 8 to your Palate. 
When tis ſerved up to able, let ſome blanch d 


Almonds, that have been cut into long narrow Bits, 
oy 15 2 9285 the Top of it. 
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SQ 36 1 7. 7 make Hartſhhotn- Jelly." vs alas” I 
* 97 t en Inch 
JU T Half a "Paid of Hattſhorn into three 8080 
of Water; and boil it till it turns to a Jelly over 
a ſlow Fire. Strain it before it grows cbld g then put 
It. into A Sauce-pan hat is very well tinnidʒ then ad 
to it about a Pint of Rheniſh Wine, and a uarter di 
a Pound of donble-reſinedt Sigar; When . have 
beat up the Whites of near Half a Dozen Eggs into a 
Froth; ſtir all the Ingredients well together, *that the 
Whites may be well mixed with your Jelly: When it 
has boiled for a few, Minutes, add to it the Juice of 


| three or four Lemons" ; and then give it another Boil 


for about twe Minutes. As ſobn nas yt ind it very 
well curdled, aud very white, have in Readineſs y bur 
Jelly-bag. laid over a China- Diſſt ; pour your Jelly 
into it and back again. till tis as clear as Rock was 
ter. Thus duly prepared, fill your | Glaſſes with 2 
clean Spoon. Have ready for the Purpoſe ſome of 
the Rhind of your Lemons, paredd as thin as poſſible? 
and as ſoon, as you have half filled your Glaſſes, throw 


Vour Peel into your Diſh, or Baſon, overwhichyourt 


Bag is laid, and by that Time all your Jelly is run 
out, it will appear of a fine, Amber Colour. 1 As there 


is no certain Rule to be preſcribed for putting in your 


Ingredients, you may put what Quantity of Lemon- 
Juice and Sugar is moſt agreeable to your 1 aſte ; but, 
in the Opinion of moſt People, they 7 1 for 
very es ang. they are very ſweet. 20 1 5 Tie At 

To" make Calf's. Fect ell. 


it two o Calves Fe eet into a eee ich 26 Gals 


= of Water in it; let it boil. over a gentle Fire till 
your Liquor is reduced to one Fourth of its Quantity, 


46 ao it; FIR it has ſtood till 'tis cold, 


im 


* 


oh 


a * 


5 „„ 
ſkim off all the Fat that will lie on the Surface. of 16 
as clean às poffibly you can. When you take up your 
Jelly, if you. fiyd any Sediments at Ne Bottom, make 
no uͤſe of them; but put ygur clear Jelly into a Sauce- 
pan, and add to it about a Pint of Mountain Wine, 
Half a Pound of double-refined Sugar, and the Juice ; 
of four large Lemons. Have in Readineſs the Whites 
of about Half a Dozen Eg „or more; if you think 
proper, that have been wel Worked up with a Whiſk; 
add them to the reſt of your Ingtedients in your 
Sauce: pan, und keep ſtifring them all well over the 
Eire till they/ boil. Ina few Minutes twill be enough. 
Have in Readineſs à large Flannel Bag, and pour 
3 8 in directly; and as it will ſoon run cho , 
pour it in again, till you find it run perfectly clear; 
then take a large China- Bowl, with the Peels of your 
Lemons cut as thin as poſſibly may be, and let your 
Jelly run imo that Bowl; for the Peels will not only 
guy o it a fine Amber Colour, but a Flavour Hkewiſe. 
il 
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GOO Glat es witty clean Silver Ru. $7069 Nt 
2 "IS: [5 INF 6 W494 p48 | he 234K 1 3 1 
. e e ale, Currant-Jelly, r. aer 


0 br you: have pd yur" Currants fro n 
Stalles, throw them into a Stone Jar ; and when you 
have ſtoppid the Mouth of it as close as poffible, ſet 
it into à Kettle of *boiling” het Water that riſes 10 
Halteway'tof your! jar; when 4 — Mood over th 
Bire id Auer bofting Wüter fer Half zu Tedf, 

it off, and ſtrain off © att the Juice yo fiid5 in it 1 5 
a Hait- ſieve Put à Pound of double: refined Sugar 
to a Pint of your Juice; and then fet your Ingredi- 
ents over a quick, clear Fire, in à Bell. metal 8 iet, 
and keep ſtirring them till all your Sagar is well dif- 
ſolved ; then, as you will find a Seum ariſes, takt it 
very carefully and cleanly off; when your Jelly! is ſüf⸗ 
eat ficiently fine, pour it into Gally- - pots ; when®ts' cold, 
$ have ſome white Paper in Readineſs cut of the exact 


"0 


T1 GGG 


N Size of the Mouths of your Pots; then dip thoſe W 
ilk pers into a ſmall Quantity of Brandy, and lay your 
8 Jelly upon them; then cover the Mouths cloſe with © 


white: Paper, that 18 0 had Holes ker * ie: 
4 A F234 EV! I 25 * 8 21 ad. $ "You" 
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| You may put ſome of your Jelly into Glaſſes, if 2 


think proper; but take care to paper them as you do 


your Pots. Take care to keep them in a Place that 


is perfectly dry, that no Damp may come to them. 


20 make Raſberry- Jelly: 


To one Pint of your Currant-Jelly put a Quart of 
Raſberries, and maſh them well together; then ſet 
them. over a gentle Fire, in a clean Sauce-pan, and 


keep them ſtirring till you find they boil. Ix about 
Half a Dozen Minutes afterwards they will be enough. 


Pour your Ingredients into Gallipots, or Glaſſes, and 


paper them as you would your Currants. They will 
deep good, and have the full Flavour of the Raſber- 


ries for two or three Vears enn if ere 


Having now purſued my Inſtructions through 
Cookery, Paſtry, and Confectionary, Tc. as far. as I 


_— conceive, is requiſite for anſwering the End 
ro 


d; I imagine it will not be amiſs to add the 
lowing Tables, to prevent my young Pupils from 
being impoſed on, by any of the Tradeſmen with 
whom they. muſt have Dealings, almoſt every 0008s 


for one trivial Article, or another. 


Theſe Tables will ſerve for various Purpoſes, and 
ſhew the Amount of any Number of Things, at 
fixed Price for one Thing ſingle in Weight, i 
or Tale; alſo they ſhew the Price of one ſingle Thing, 
at any Price for 100, or 104, OF 105 or 112, or 120; 


all which ſeveral Numbers, are in ſome Frade orthes: 


ealled An Hundred thus | 
I. Moſt Things that we e by Tale, hows fn: 


Score to the Hundred, and no mene as Mea, er 


. A. Yards, Ells, &c. 


I. Ele in Trade, have z04tothe- e eli 


III. Oranges, Apples, Pears, and other Fruit, have . 


tor to the Hundred. | 
. For all Goods ſold by common weight (call'd 


Avoirdupoize Weight, 112 Pounds make an Hundred, 


36 Pounds half an Hundred, and 28 Pounds a Quarter 


of an Hundred. By this TO. Meat of all Kinds,. 
. 


eee 


CC 


 Meaſurt,, Beer and Ale thus 
Quart, 4 Quarts a Gallon, 4 Gallons -arib half a Pin, 
2 Pins a Firkin, 2 Firkins a Kilderkin, 2 Kilderkins a 
Barrel, 2. Barrels a Punchecn, I Barrel and half an 


(rz 5 


| Beads, Cheeſe,"and moſt other Things are ſold; | thers- 


fore I will here explain it: The Pound contains 16 
Ounces, the Ounce 16 Drams, and the Dram is divided 


into Halves and Quarter The greateſt Weight is a 


Ton, which contains 20 Hundred Weight, or 2240 


r n . — — e e eee YE pe th 5 
V. Bread, Gold. N g e, and ſome other Things 


are ſold by Troy Mei ght, which has 12 Ounces to the 
Pound, but the Ounee : Troy is more than the Oance 
Avoirdupohæi, the Pound Tray de ng near 14. Olnces, 


Awvoirdupoiæe. An Ounce is 15 ee a Pen- 


nyweight 24 Grim. 1 2 
VI. Fiſb by Tak, bas l 20 ti 10 = ae fo have 


Epgs 3 3 but all Fiſh by Wei ght. is by the Pound Awvoir- © 


auppiæs. Fiſh by Meaſure:is Fe the Buyjbel; Half Babel 
Peck, and Haf- Pech, heap'd up. 

VIII cht, Linen Woolen, Riba E ape, 
Rrtel, and ſuch Things, are meaſur' d by the Tard of 


4 Duarters, or Hl Engliſo of 5 ne or Ell Fle- 
miſh of 3 garters; and each Barter contains +: Nails, 


each Nail heing 2 Inches and half. A MATE. 
VIII. All 'D; ances are: "meaſured by ext or 
Long Meaſure, thus — 12 Inchen make a Feat, 3 Fiet a 
Yard, 5 Yards and half a Tann, 49 Piles a Fur Yong, and 
8 Fur longe a Mile. 
IX. Liguidi are ee hy Ale-Meafore or 2 


Hogshead, 2 Hogsheads a But. This is call'd Wincheſ- 
tr Meaſure, and is near a Fifth Part bigger than 


 Wine-Meaſure. By Mine- Meaſure we buy Wine, Oil, 
Spirits, and ſome other Things. 2 Pints make a 


Quart, 4 Quaris a Gallon, 63 Gallons an Hogshead, 
2 Hog:heads a Pipe or But, 2 Buts a Ton. The Pint 
contains 2 Half Pints, or 4 Gills, or 8 Half Gills, or 
Half QAuarteris. 


X. Dry Geods ſold bs Meare, are Corn, Fraits | 


Seeds, &c. 2 Pints make a Quart, 2 Puarts a Pottle, 


2 Pottles a 88. 15 a Feet a 2 Gallons a Peck, 4 


n | | Pecks 


24 + 36: 4 - 


2 Pints make a 
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Pecks a Buſhel, g Buſbeli a Quarter. Thie Maaſure i is 
larger than the Vi Ne but os n che Beer 
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Read 8 ub; | 


HE WING at one View, the Ahofiac of any 
Number of Things, of what Kind ſoever they 
be, at a certain Price for one ſuch Thing; from One 
Farthing to Six Pence, which may be carried ori asfar 
as is neceſſary by Addition, only of the Surplus, 
Note, The firſt Column ſhews the Number of Things 
from 2 to 112; and the ſecond, third, &c. the exa 

Value of ſuch * and the given, Price of * aver 
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is, with Chearfulneſs and a willing Mind, 


1 


vas, in regard to the Regulation of 


je og Conduct; with ſbort 8 and 
Hymn, for their ' | Devotional bk 


« 9 Day. 50 . th 
THE firſt Duty incumbent on nou, 3 * 


pay.« Juſt Regard toll the lawfel Contniands of thoſe 


in Authority over you; and tis Obedience is expreſſy 


required of you by the Apoſtle Paul, in his Epiſtle 


te the Ephefians, Chap. vi. ver. 6. Servants, ſays he, 


directing his Diſcourſe particularly to that Claſs of 
People under his Care, ohey' in all things your: Maſters, 


an Miftrefſes, &c. And this 5 Obedience muſt be paid 
without the leaſt Murmur or Complaint '; not avith Bye- 


Serwice, as Men-pleaſirs, but in Singlenefs if Heart, that 


ſent or preſent. And in order ts induce t 


"= 4 
8 to ſuck. 
an immediate Compliance, they are to reflect, that this 
Daty is to be paid to the Lord, and not unto Men: 
And ſuch a Motive may well make them do it with 
Good - Will, and with Pleaſure too, how harſh or un- 
worthy ſoever the Maſters. or Miſtreſſes Deportment 
may poſſibly be towards them; but more particular, 
Apoſtle in the Beide mentioned Epiſtle | 
farther urgeth, be but taken into their ſerious. Conſis EZ 
deration, and that is, that there is a Reward to de er. 


if what the 


pected from God for it. 


The ſecond Duty incumbent on a Servant is Dids- 7 
lity to the Truſt that is repoſed in her; ard that may 

be of two different Kinds; the firſt, as urged in dire Ei 
Oppoſition | to. Eye-Service ; and the laft, io every 
Action of Injuſtice. The iner is the doing of al 
true Service, not only when her Miſtreſs's Eye is over _ 


her, and when Puniſhment may juſtly be expeced as 


the nataral Conſequence of her Neglect; but at. al 8 
Times and Ses ſons, even when 'rishighty tmpiobable 
that her Miſtreſs ſhould diſcover her ille egal FeaGices 3 5 5 
and chat Servaut, (ME or Female) rar makes 20 
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ſet ous. . 4 Nai 8 


ble Station allotted you 9. Providence, is to 
0 


* 


3 


Wo" 


* 


re . PS es ee HAAS 


- 4 7 
| * » X 
, — * 2 
— . 1 0 Ll : : 
4 1 5 1 1 : (4 b * 
- | 
* 2 
£ 4 . : 
* . . ” < { 
. & * bo. 4 > G 4 
x PREY k 4 . 2 * "TEX 7x y N *> 4% — IRS 3 1 2 E 
- 5 — — — * 8 
r . EET hb — — — 
A ers 2 e IEEORITES eee, 


oO * 


- 
. 
* er rr * 
= \ r EIN n FN * 7 Fans wn, Nr * — — bY — - — 

= ia _ * , 5 7 1 Pts — M's x % "x 4 7X. 2p . — — 4 N „ - 

= I WA, 19444 6 Wt» a nat „ „ E Ä ͤͤnB§ͥ—õ( bi ot 1 I ER 
- 0 - — "m 1 » 22 « oP eee 7 

* 4 * 4 5 ” IF "+. Jaw * * > ae 

we 2 8 — ON 4 . ; Et a. 24k n 2 2 17 . 


mo 


Conſcience of this, is altogether unworthy - of the - 
Name or Character of a faithful Servant; this Eye 
Service being by the Apoſtle before-mentioned ſet 


in dire& Oppoſition to that Singleneſs of Heart which 
he recommends to their Practice, and requires at their 
Hands. The other Kind of Fidelity conſiſts in the 
honeſt and fair Management of all ſuch Things, whe- 
ther of great or little Conſequence, as are entruſted 
to their bs ; that is, the not waſting his Goods (as 
the unjuſt Steward was accuſed to have done, who is 
recorded in the Goſpel of St. Luke) whether, by care- 
leſly embezzling ſuch Effects, or by converting them 
to her own private Uſe without her Miſtreſs's Know- 


ledge or Conſent, This latter is that Purloining, of 


which the ſame Apoſtle, in his Epiſtle to Titus, cau- 
tions every Servant not to be guilty; and; indeed, 
ſuch a clandeſtine Practice is an abſolute and arrant 
Theft ; of this Kind are all thoſe under-hand Deal- 
ings, whereby any Servants make a private and illicit 
Gain to themſelves, either by Bribery or Corruption, or 


entering into any Contracts to their Maſter's apparent 


Prejudice and Diſad vantage. But give me leave to 
add, that ſuch Acts of Infidelity are worſe, and of a 
more flagrant Nature than common 'Theft ; as the 
Breach of that Truft which is repoſed in them, is an 
Aggravation of their Guilt. As to the other Kind of 
Infidelity, - that of Embezzlement, though without 
any real Profit or Advantage to themſelves, the Dif- 
ference is not very wide ; ſince the Maſter may poſ- 
ſibly be as great a Sufterer one way as the other. 


It is much the ſame with reſpe@ to him, whether his 


Lofs ariſes from his Servant's Avarice or Neglect. And 
is it not the very ſame Breach of Truſt? For every 


Maſter is ſuppoſed to entruſt his Effects as well to the 


Care, as to the Integrity of his Servants ; for it would 


prove but of little Advantage to the Maſter, to be ſe- 
cured that his Servants wou!d not cheathimthemſel: es, 


when in the mean Time, by their Remiſsneſs, they give 
others an Opportunity to defraud him. Such Ser- 
vants therefore (Male or Female) that do not care- 


fully and diligently look to their Maſter's Intereſt and 


Advan- 


— 


mY 
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Advantage, breaks their Truſt as much as they that 
unjuſtly provide for their own Emolument. 
A third Duty incumbent on Servants is the Exer- 4 
eiſe of their Patience and Meekneſs, when they find them-  ?} 
ſelves under their Maſter's juſt Reſentment; they are not '4 
to anfaver again, that is, not to make ſuch ſaucy and 
furly Replies, as may. aggravate and heighten their 
Maſter's Diſpleaſure; a Practice too frequent among 
Servants of both Sexes, even upon the moſt juſt Pro- 

vocations; Whereas Peter, the Apoſtle, directs them 
to ſuffer with Patience, not only when they are un- 
deſervedly corrected, but when they even /uffer for 
doing awell. This Patience, and Meekneſs, however, 
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| is not all that is required of them ; for they muſt j 
| mend the Fault for which they have received Rebuke; q 
and not think they have diſcharged their Duty by _ x 
their Silence, and turning a deaf Ear to what is laid | 
| to their Charge. I ſhall mention but one Duty more I 
. as incumbent on all Servants, and that is, to be in 
duſtrious in their Calling. Servants are under an 4 
. indiſpenſable Obligation to attend conſtantly on all 1 
) ſuch Things as are the Duties of their Station, and not YJ 
L to Toiter, or give themſelves up to Indolence and Eaſe I 
* Hor yet to be addicted to Company- keeping, or what  Þþ 
1 zs ſtill worſe, to Gaming or any other irregular Courſes, l 
1 whereby their Maſter's Buſineſs is neglectee . 
t Now all theſe are neceſſary Duties, which Ser- | 
'- vants ought conſcientiouſly to perform, not ſo much # 
- to eſcape their Maſter's Diſpleaſure, as the Anger of 
2 the Almighty, who will moſt aſſuredly call each of _ 
is them to account, and either puniſſi or reward them 
d | hereafter according to their Deportment here on 
4 A MORNING PRAYER. _ 
En FN Almighty Lord God, who never ſlumbereſt nor 


AJ ieepeſt, I bleſs thee for the great Mercy of de. 
tveri "Huy the Night paſt from the Peſtilence that 
_walketh in Darkneſs, and all the manifold Misfor- 

_ $unes that might poſſibly re attended me whilf I 
OCD % 39%" he 4 vo 
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have done, but for the alone Merit: of my Lord 
Saviour Jeſus Chriſt, in whoſe moſt = Name * 
Words, I deſire farther to GRANGE thee 


3 ouſly blot them out of thy Remembrance, I wi 
- . Cegvour, to the utmoſt of my Power that they ſhall | 
never again defile my Converſation. I dare not lie 
Ft _ to NG * 1 have 1 in ons 18 * 


5 220 9 


was fumbering and ſleeping. I humdly py pray, that 
thy Providence, which was my Protector in the Night, 
may be alſo my Preſerver in the Day. May I be 0 5 
wy 233 by it, that I may not come where Sin or any 
chief may befal me! Preſerve my Soul in In- 
nocence, and my Body in Safety. Profper the ho- > 
neſt Labour of my Hands. Give me a Heart to com- 
miſerate the Diſtreſſes of my Fellow-Creatures, and 
to relieve them, as far as my Circumſtances” will ad- 
mit me. . Keep me from being ſeduced. by any idle, 
worthleſs Wanderer, and from leading any Fellow- 
Servant aſtray by my own evil Example. Grant, 


that I may do Nothing, the Remembrance whe 


may prove grievous to me at Night, or which may 
be inexcuſable at the laſt Day of Accounts. Deliver 


me from the Misfortunes that attend a deluded Jud 

ment. Let me not think that to be allowable or go + Y 
which thou wilt one Day cenſure as an Impiety and, 
an Abomination; but enable. me to diſcern clearly 
Right from Wrong ; and upon the Diſcovery, to eſchew 
that which is Evil, and cleave to that which is Good: 
all which I beg, not for the Sake of apy Thing that. 1 


* 
Our Father, &. „ Ov! 


Contrition the Errors and Provocations ef the Day 


 _ . paſt, and — the Recollection, I deteſt and abhor 
_ _ myſelf for having committed them, They are very 
rievous to my Soul, and the more, becauſe thy great 
Goodneſe and Mercies have deſerved better Returns at 
my Hands. Tis a fincere Affliction to me, that I 
have moſt ſhamefully and ungratefully ' wounded — ö 


1 --eaſts which gave me fuck; but if thou wilt 


An EVENING PRAYER. 5 
1 O Lord, with net ions 2 


es ns * 5 CTV 
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1 me, O , fpare me, and let not thine Anger conſume / 
* me in the N ight. Let the Shepherd of Iſcall, who _ 

H neither flumbers nor ſleeps, be my Protector now. 
1 and my Sandlifer hereafter. Preſerve me from all 5 

* Danger, and being refreſhed with a moderate Degree 

; | of Reſt and Sleep, let me riſe in the Morning to do. | 

_ thee more laudible Service. Keep me from all Tranſ= 

. greſſions in the Night; 5 10 the Remembrance ß 

| my paſt Frailties be pleafi * my Pillow ? 

. but let me ever enk ef of * with Horror and in- 
„Ad uegnation; and may the Impreſſions of thoſe Reſſee- 

; tions cauſe me to nauſeate the Pollution which cleav'd 

| unto me If I have been deficientin any Branch of 


my Duty as à Servant, open mine Eyes, that I may 
_ diſcern it, and amend the Error of my Ways. Grant 
this, O Lord, for the Sake of thy dearly beloved Son 


thee, ſaying; Our Farber. &c- 


A general Pxaver for 2 SERVANT. 
7 mighty God, and the great Lord ine th 
| of all the World, who beholdeſt with 
thine all g Eye, thy great Houſhold and Family 
| Here on Earth, look down upen me thine unworthy 


ws f . x, TIO Ie oO OW TOM. 
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Providence ; grant me a contented Mind in that Stats, : 
thou haſt placed me in, ſo ſhall I enjoy a continuak _ 
| Feaſt, Aiſiſt me, O Lord, with thy heavenly Grace, 
that I may perform Obedience, and be ſubject to m 
earthly Maſters, whom thou haſt been pleaſed to ſen 
over me, whether they be virtuous or wicked, cour- 
teous or froward. Proſper all the Deſigns I ſhall take 


K 


— to thy Commands. Preſerve and keep me 

from all Evil, that no Enticements may allure me 

either to embezzel away any Thing entruſted to my. 
Care, or have Society with ſuch as are Enemies to: 
_ Maſter's Houſe. Let me chearfully proceed in 

| Service, that the Glaſs of my Time may run gut, 

with Pleaſure, and I in the End may be made fre 
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Ex as Anger of thy provoked BUOY row i 


; holy Chriſt, my Lord and Saviour, in whoſe moſt 
— Name and Words, I defire farther to call ove Rn 
Servant, I humbly beſeech Thee, with thine Eye of 


in hand, in this my Servitude, which are not in Ope 4 


dat City of thine, the New Jeruuln, where 1 * wel 


( 222 5 


* . 4 
\ Wake, my Soul, and with the Sun 5 
Thy daily Stage of Duty runn 
Shake off dull Sloth, and joyful riſe 
To pay thy 7 Morning-Scerifice. LN 
Thy precious Time, miſpent, redeem 5 5 

Each preſent Day thy laſt eſtemm 
Improve thy Talent with due Care; 
For the great Day thy ſelf we er 

III. 
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In Converſation be ſincere; _ | 

Keep Conſcience, as the Noon-tide, 4 5 
Think how th' all- ſeeing God ſurveys 
Thy ſecret rs EET. 525 thy 81 a 


Whate'er, O Lord, I do or ſay, -- * 
That all my Pow'rs, with all their Might, * 
In n ſole Glory may unit. 


1 EH 


For all the Bleſſings X the Light: 
Keep me, O keep me, King of e 
Beneath thy own Alger: ings, 


1 Preach x me to live, that I may dread | 
Ihe Grave as little as my Bed; _ 

+ - ©. Fo die, that this vile Body may 
ri en at the W aj 
| OPS rk my Sol on Thee rex 5 
of - may ſweet Sleep mine ids cloſe <7 
may me more vig en make, 85 
y Go : when I awake. 5 
NN. =? - 0» ED TV. 3 * 8 1 
en my © U fins, while 1 fleep,, 

Cloe to my Bed his Vigils keep!” 

168 : His Love Angelical inſtil, 
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An Hymn for the Monnine. : 


Ar Hymn. for the Erxvmo. 8 855 
LS? E 2 88 
IL Praiſe to Thee, my God, this Night” 


Dire, controul, ſuggeſt this Day 
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14. Inſtructions for making of ſtrong Gra- 


35+ Inſtructions for making | 
18. Inſtructions in regard tot Pickling ; 


| 19. Inſtructions for making various Kinde 


5 = their Conduct; with {elect Prayers, 
5 and Hymns, for their Aſſiſtance „ 
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